Jﬁ%t“@&

Scence and Technology of Food Industry

TR HE &

BKEE S Ak b 1E
L HL o R SR B B o 9 B R B 5

REM,ZMEL, SR
(Lm Rk X ¥ LA FRE, I THM 1108665 2.7 A3 T K F AR T F I, T 7mE 110159)

W OB RE MR A YRR R &P AT R A R B B )R BT B e A AL B A A A R AT SR
o AR Hrf AR AR A AT L AR AT R B R RS KR R KR 5 R R ARTE g
T AR W B E R S R AT ok e AR B A B g 4G oy K, T 4 42 R A a9 BROB B ) AR AR AL,
KB RE, Mm L2 MR AR, T A

Application of ball-milling micronizing treatment in micro—powder
preparation from floristic materials
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Abstract: The ball-milling micronizing treatment technology on the micro—powder preparation of floristic materials
was investigated and applied widely. The effect of the ball-milling micronizing treatment on the floristic material
powder,the technological parameters optimization of the micro —powder preparation by the ball milling was
introduced. Considered that,it was important to discuss the relationship of particle size and particle size
distribution between the granule morphology,and to analyze the influence of the granule morphology changing
on the energy consumption. It could shorten the milling time,reduce the energy consumption by a combined
grinding method of the shearing grinding in the former stage and the ball-milling in the last stage.
Key words: ball —milling ; micronization treatment; floristic material; physical and chemical characteristic;
technological parameter
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