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Abstract:The development of low calorie ice cream is
studied in this article. The result shows the
viscosity of isomaltooligosaccharide is higher than
that of sugar. But their viscosity is similar when
they are in low concentration. Ployglucose has a
low viscosity, which is good to the production of
low calorie ice cream. The best formula is
isomaltooligosaccharide 10%, polyglucose 4%,
casein 0.3% and stabilizer 0.3%. The texture of
low calorie ice cream is inferior to normal ice
cream.
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Abstract:Using of batch fluidized bed, the effects of L., B EEENRESEN THES

multiple factors on gramulation processing of high N N Tl TN N T TR

dietary -fibered lotus root power were studied.
The effect of boiling granulator’'s technologicat PR R TR, A REMN RIS R

parameter on granulation is discussed. e . : o 1 e -
Key words:fiuidized bed; dietary fiper; lotus root power; 9 (RUE | B AT PRy BB £ 7 i ELHR B 1 L SL AT AR O B

granuation; boiling granulator HEmARXERS D,
M AKE . TS201.1  SCERIRIAAG . A 1 #HRS5HFZE
X E 4 5 . 1002-0306(2003)10-0106-03 1.1 Mﬁ'—ﬁ&%ﬁ

AR A FELIERAEERNIER, &

SERAEERBEERA I TR, F5H8 o B OB MR R TR B BT A MK

By A B IE R, — R R 8 BB U B BE CMC  ¥2 79 X B9 36 &1 4 3 (HPMC) | BE BB R (SE-15) |
TLGE FILCIE I 6, KBS 15% 5", HiEfmitEs, HOHEE RERE EA T EARERE WU LN RS
D) B4 Es3Z W1, IMS—80 f {4 g% , SL.S—250—70 ¥ i

W a8 2003-05-20 HL,Y0505 LA R TR AL, WDF-170 #3 & 41 ,FL-120
EEMN: NH0972-), B LA LE AR F A RRMAFE L4,

B e e S S e A S S e S e e e S T o e w st S T e S SO T

1000 1 BL O B B B AR
‘0 3.3 & A JC B vk LMK 00 B S 7 R IMO900 K
= 1%, BH#iEVE N 4%, BEE AR 03%, E&5FE
600 Ay 0.3%. FEIHEC 7 A 7= 0 5 A 0 M VA 54 K 110 1
= 400 A 3 PR AR, DR (L P S 5 T S 0 K
200 THR 32 30T, B AR TR A T 0 SR K L RRRY 22 L AT R 2k
0 e
r_r’f T 1
080 7500 1000 1500 3.4 T UK K 00 R A T B AR M L T IS AR R K
- B 8] (s) Shb 3
Pz .
6 NG T vk I R
(1) {1 224 bk oK L 98 BEH :
3 it 1] FA%F kgt L2507 M AT PEELL
3.1 R 5 o 20 7E R vk B DR B S MR T, 2 s ¥ AE,2000.
BRK, BRA RIFOMIME, BEST2EuEKk R B4 Msokdskm M b5 PE 210 &K,
P 2002.

3.2 BMABA KA ERM, LIRS EE B] A2 F AREFHLESZAMALT:TERE T k&
W7, RN TR AR KR e, Rt S vk o #2000




