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( )
L%(3 : Q 9 kg min, 160

15%; 15 85 )
3 400 , )

, 152 g kg, 17 556 kJ kg Ca 15 6g kg, P 31 g kg Fe330mg kg

. 8377 A : 100226819(2002) 0320113204
211
3400 , ),
1 ’ 1 ’ 1
1

Table1l Proportion of mixed dilation materials

9% 5 90 10 8 15 80 20 75 25

1
11 212
; e, Lo (3% (
- ; 2),
_— 2
12 Table 2 Experiment factorsand levels
DL P20 , GT7CSM 2N 500 A B c
R % kg min !
» 49A B0 B 1 10 Q7 150
, YB 2160 , YHW 2 15 Q9 160
,DXDK150° 20 11 170
2 22 ( 1)
23
21
(1] -
: 200201214 10g ' _
: , 2001[2]
(1963- ), , 1 9 90 , 10 min,
, 730070
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Figl 1 Processing technology of fried flour
w ith bonemarrow fat of yak

1 (C ) ) C ]
[3]
C= — x 100%
8 ., NDJ279
GB 5009 5 (4]
GB 5009 6 4]
GB5009 3 (4]
ICPV 21000S
31 ( 2)

| 1Al

mi

F

ig 2 Relationship betw een mixed material
proportion and dilation rate

25%

(@ 7%)",
( 32mg 100 g)'*,
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Table 3 Resultsof L+(3*) orthogonal experiment

=15 85

3)

A B C D

1 1(10) 1(Q 7) 1(150) 1 53
2 1(10) 2(0 9) 2(160) 2 72
3 1(10) 3(1 1) 3(170) 3 34
4 2(15) 1(Q 7) 2(160) 3 65
5 2(15) 2(Q 9) 3(170) 1 6 3
6 2(15) 3(1 1) 1(150) 2 36
7 3(20) 1(Q 7) 3(170) 2 51
8 3(20) 2(Q 9) 1(150) 3 41
9 3(20) 3(11) 2(160) 1 4 3
K1 159 16 9 13 0 159

K2 16 4 17. 6 18 0 159

K3 13 5 11 3 14 8 14 0

k1 53 56 4 3 53

k2 55 58 60 53

ks 45 38 49 47

R 10 20 17 (Re)Q 6

,1) Ra Re Rc > Re
3
2) Rs > Rc> Ra ,

1 3)

; yKa >
Kun > Ka, 15%
,Ke > K > K=z,

) Qo9
kgmln K> Kae> Ko,
4 3 , 2 ,

3 7
A 2,
A B LCo,, 15%, Qo9
kg min 160
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DR s , mm ,
18% 67 2% 2 ) )
Q 3% ( 3)
14 5% 0
4 80
2 50
. e 30
Table 4 Nutrition componentsof the product & 20
ca P Fe " . , , .
gkt gkt gky' K- kg' gkg' g kg' mg kg * 80H 60 El 0E &
64 152 195 10048 156 310 330 ik
1 1) 152 g k X
) 9 KO, Fig 3 Size and lubility of the product
1 1 4
2) 1) 3 400m
195 g kg,
[6]
3 ' 2 L3 ,
! 4 Q 9 kg min, 160
,CaP 15 6 g kg 319 kg, 15%: ,
: : Ca =15 85,
P , 5) 2
, 330mg kg, 3) a2
09 . M Pa 115 ,
34 - Q05 - Q06MPa 70 , ,
5 250 30% 75%
5 4)
Table5 Senseorgan propertiesof the product ' ’
152 g kg 195¢g kg 1004 8kJ kg Ca
mPa: s 15 6g kg P 31 g kg Fe 330mg kg, ,
106 3 ’
19
3
1) 5) , 2 3mm )
160 , '
C 0,
L L [7] [ ]
’ [1] , , .
2) ' ™ 1 : , 2000
! ' [2] CoulterL A, LorenzK. Extruded Corn GritsBlends
A 1] DHl

(106 3mPa: 9

’ ’

11 physical characteristics of extruded products[J]
1 of Food Processing and Preservation 1991, 15(4);
243 259

[3] [J1 , 1992, 4,

23 25
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[7] , ,

Processing Technology and Parameter s of Quick-D issolved

Fried Flour W ith BoneM arrow Fat of Y ak

Han L ing
(D eparment of Food Sciences and Enginering, Gansu A gricultural U niversity, L anzhou 730070, China)

Abstract: U singL s(3*) orthogonal experiment design, a seriesof the best extrusion technological param e2
ters are selected: the rav material entering peedw ith @ 9 kg min, themould plates preheating teanpera2
turew ith 160 , thematerialw ater contentw ith 15%, and taking both of nutrient and dilatation effect in2
to account, in themixed extrusivematerial, the content of soybean is 15%, and that of highland barley is
85%. M earw hile, utilizing the technologies of high pressure extraction and vacuum concentration, the
bonemarrow fat of yak was attained (These yaksgrew in the frigid grassland w ith on elevation of more
than 3400 meters ). A nd then adding some yak fat into them ixture of the dilated flour and other supple2
mentary materials, finally, using the flow processing technologies, such as grain2naking, far infrared ray
drying and automatic measuring & packaging, a nev quickdiswlved fried flour with a strong national
flavour w as produced, w hich was rich of nutrients, including the content of 152 g kg protein, 195 g kg
fat, 15 6 g kgCa, 31 g kg P and 330mg kg Fe, regectively.

Key words quickdislving; fried flour; processing technology; paraneters
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