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Initial research on the technology of the tartary buckwheat
by the high temperature short time air puffing
GONG Li'> MAO Xin® JIANG Ai-min’ LIU Xin’ LIU Qing-hua'

( 1.Guangdong Agricultural Machinery Research Institute Guangzhou 510630 China;
2.The Food College of the South China Agricultural University Guangzhou 510642 China)

Abstract: The tartary buckwheat was researched in the initial technology of high temperature short time air puffing.
The expansion rate rehydration rate difference of color of the tartary buckwheat products were researched in
effect by the sample mass expansion temperature expansion time and water content.The results showed that: the
best puffing technology were that the sample mass was 100 ~150g the expansion temperature was 260°C the
expansion time was 40s and the sample water content was 10%.
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