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Cooked characteristics of adlay after
high temperature short time air puffing
LIU Xiao—juan, YANG Lei,MAO Xin,ZHAO Li-chao,ZHOU Ai-mei, LIU Xin

(College of Food Science, South China Agricultural University, Guangzhou 510642, China)

Abstract. Adlay was treated by high temperature short time air puffing,and parameters of cooking time, starch
gelatinization degree,cooked adlay nutrition content, vitro digestibility of starch and protein,microstructure were
analyzed. The results showed that the cooking time of puffed adlay was 63min shorter and starch gelatinization
degree of puffed adlay was 4.77% higher than those of material untreated. The content of lipids of puffed adlay
was decreased slightly,and the loss quantity of polysaccharide was decreased significantly after cooking. In
the same digestion time,the vitro digestibility of starch of puffed adlay was increased very significantly (p<
0.01),and the vitro digestibility of protein of puffed adlay was increased insignificantly (p>0.05) after cooking.
There were many big cavities of puffed adlay after cooking in microstructure. The properties of puffed adlay
were better than those of the adlay after cooking.
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Table 1 The content of nutrition composition of cooked adlay

before and after puffing (%, g/g)
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Fig.1 The vitro digestibility of cooked adlay starch and protein
before and after high temperature short time air puffing
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Fig.2  Microstructure analysis of cooked adlay before and after
high temperature short time air puffing
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