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, Table 3 Design of the orthogonal experiments
3 (1223 , A B c
3% 4% , 1 3 /% /Y% /%
3 1 3 Q3 a1
1 2 3 Q4 Q2
1 3 5 Q5 Q3
( : )
Table1l Texture characteristicsof rice-products 4
w ith three types of modified starch Table 4 Design and resultsof orthogonal
at different contents (unit, g) experiment on the quality mprover
1 2 3 A B C */g
3% 1554 1359 686 1 1 1 1 728 9
4% 1297 1226 578 2 1 2 2 812 0
3 1 3 3 804 1
312 4 2 1 2 484 6
5 2 2 3 391 9
’ 6 2 3 1 651 2
, 7 3 1 3 363 3
, 8 3 2 1 368 2
, 9 3 3 2 276 8
* 5d
e , 5
Table 5 A nalysisof the resultsof orthogonal
experiment on the quality mprover
) /o
Q3% Q4% , 2 K
A B c
K1 7026 3 4721 9 4721 9
K2 4583 7 4716 7 4716 7
2 K3 3025 0 5196 3 5196 3
( ' ) K1 780 7 524 7 524 7
Table 2 Texture characteristicsof rice-productsw ith Ka 509 3 524 1 524 1
two kindsof enulsifier at different contents (unit, g) Ks 336 1 577 4 577 4
/g /9 R 444 6 53 3 53 3
Q 3% 1051 1458
Q 4% 956 1153 1
, ) , 3 ;
(7
, Q1% Q 3% , 2
=25
) ) ) 1
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32 331
3 3- ,
: (3 3 ) 3, ,
4 5 4 , 1357d 2
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Fig 1 V isual analysisof orthogonal experiment
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Fig 2 V erifying test on the anti-aging effect of the mprover
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Table 6 Effect of the quality mprover on the
senry evaluation of rice-products
10 85 85
10 95 75
15 10 14
30 25 245
35 30 295
100 83 84

6 y 1
4
1)
3
2) 3
25 2 1
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Exper mental study on the canpound quality mprover
of sticky rice-products

Fu Xiaow ei, Feng Fengqin, LinM eifu
(Food Science & N utrition D gpartment, Zhejiang U niversity, H angzhou 310029, China)
Abstract: The aim of the experments is to develop a kind of compound quality mproverw hich can effectively re-
tard the aging of sticky rice productsw ith modified starch, emulsifier and food gum. The componentsof the m-
prover w ere determm ined by measuring the hardness of the rice-cakes added w ith different quality mprovers, they
w ere respectively modified starch (type 3), glycerol monostearate and guar gum. Theoptimum ratio of the three
componentswas 25 2 1which isobtained by orthogonal experiments The experimental results show that the

compound quality mprover could not only retard the aging, thereforeprolong the shelf-life of sticky rice-products
but also mprove their texture and tactility.

Key words compound quality improver, sticky riceproducts anti-aging
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