I{i.‘%tﬂﬁh‘i

Science and Technology of Food Industry
Il AU B X572 A 224 ) LOR BT R By
ZERE  HERR L BEFL,F BT &

(L.ZHARFRRE RS BT R, 24U 233100;
2.3 38 T ST oM i R S FRHOR TR F] |, k3R 233400)

TEHM

W E R AEAM, R B RR RGP HRX ELG ET AR, TR — A AL IUS R R LKL
BRI AL K, RIEEE F LR AR Fo ok FIR W&, AR HAN TR RE ST ER S8, AT 4T
BAH G RGN B FE B3 BT RAERL R, 2R AV RANARARELIL A 100g A P R ik B Ao i R &
l4g, #0425 10g, £ F 8g; 26 /8 300W #0k % 1.5min, & 70°C # R 2h; By A6 R m 24% 69 KM EL . SR A Bk 4R,
TR AT Mk 2k B A AARAEAS KR T A AR R B RS, LA R B R

SR AR R, Sk TR, BT, T AH

Production of infant health glutinous rice powder
by two stages method of microwave and hot air drying
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Abstract: In order to prevent the taste cold empty and abdominal distension diarrhea of infants, the edible
traditional Chinese medicine poria cocos, dioscorea opposita thunb, lotus seed, and jujube were added into
glutinous rice powder,and then the health glutinous rice powder was developed for infants. The curves of hot air
and microwave drying were drawn based on a single factor experiment, and the best drying parameters were
determined according to the orthogonal test under two dry optimal conditions,the best proportion of raw materials
was determined by other orthogonal experiments. The results showed that the best parameters of dying were
microwave 300W,1.5min,and then hot air drying 70°C,2h.The best ratio of raw material was 14g poria cocos and
jujube,10g dioscorea opposita thunb,8g lotus seed were added into 100g glutinous rice,and 24% xylitol was added
after being smashed.The combination drying method of hot-air drying with microwave drying could effectively keep
raw natural composition and good sensory properties when health care glutinous rice powder was produced.
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Table 3  The standard of sensory evaluation
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Table 1

Design of orthogonal experiment for factors and levels

in the glutinous rice flour for children(g)
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Table 2 Factors and levels of the orthogonal experiment
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Table 4 Design mix of orthogonal experiment

of glutinous rice flour for children
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Table 5

of glutinous rice flour for children( randomly model)
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variance analysis table of orthogonal experiment

A 138.8889 2 69.4444 25 0.0385

B 6.2222 2 3.1111 1.12 0.4717

C 14.8889 2 7.4444 2.68 0.2717
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Fig.1 Microwave drying rate curve
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Fig.2 Hot air drying rate curve
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Table 6 Results of orthogonal experiment

by microwave hot air drying

o WBEE  ZWA R

s A B G D) (%)
1 1 1 1 9.64 472
1 2 2 2 9.85 4.95
1 3 3 3 9.45 4.88
2 1 2 3 7.85 3.66
2 2 3 1 7.59 3.52
2 3 1 2 7.60 3.40
3 1 3 2 8.05 2.58
3 2 1 3 7.90 2.64
3 3 2 1 7.95 2.32
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7.68 845 855 850
797 833 836 840
197 0.8 019 0.1
485 371 356 3.73
353 370 367 3.64
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Table 7 Analysis of volume density variance orthogonal
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experiment by microwave hot air drying( randomly model)
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Table 8  Analysis of polysaccharide content variance orthogonal

experiment by microwave hot air drying( randomly model )
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A 8.2381 2 4.119 3.11 *
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C 0.0245 2 0.0122 3.11

D 0.0666 2 0.0333 3.11
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Fig.3 Sensual evaluation of different addition volume of xylitol
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