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Study on processing technology of bitter—-buckwheat Saqi Ma

JIA Su—xian, WANG Ruo-lan", LI Kai—nan,LI Fan

(College of Food Science and Engineering, Henan University of Technology, Zhengzhou 450052, China)

Abstract: The processing technology of bitter—buckwheat Sagi Ma made of bitter—buckwheat, wheat gluten,and
high gluten flour was studied. The proportion of flour blends,fermentation temperature,fermentation period and
fried temperature were determined through single factor and orthogonal experimental designs. Results indicated
that the optimal conditions were as follows:the proportion 20:25:55 in bitter—buckwheat,wheat glutenand high

gluten flour, fermentation temperature 35 °C,fermentation period 2h+2h,and fried temperature 160°C.
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Table 1  The factors and levels of single factor experiment

NI= A7\
g RO e e A
P15 koL SR L SR C B TS S U
WIS (%) WIE (%)

1 10 10 25 1+1 150
2 20 15 30 1.5+1.5 160
3 30 20 35 242 170
4 40 25 40 2.5+2.5 180
5 50 30 45 343 —
6 — 35 —— —— ——

1.3.2  IEAZSELES  DAVE-AHr Lo lE A v R R A i
7] s 90 T A 2 S R 35, | B TR 355 S0 ) 58 1) e A8
Bl A5 ¥ ] 2 1 1B AT BRL 35 /KT RS BRL 3R 18 — AN 7K1,
DU B PPN M F5 A5, SR Lo 39 IEAZ FHEAT IE AT 5K
5%, P B A
1.4 HEHIZEEIEM

ZHGB/T 22475-2008, K 2JIT 7~ Ky L LI IR By PF
SrbRvE . VP ITEEAE SAT R T g, gl

Vol.33,No. 11,2012

SEUFFE 5 G 5 Z A B DG 3R, Kb alh PP O . 39
AR U250 )8 b T M IF ST AR EA T VP, 2 4 2R 8
L7 O 5/ ML AT VAT o < A

2 HR5TE

21 BEREIXR

2,11 IRERLEBIAREI SRR AN I R v B
SRR i SRS A Gl B LTS

50
. 40f

8

= 30

&E 20 F

2 1o}

0 | | | |
10 20 30 40 50

TIER S I (%)
L B SRRV B R T IR 52
Fig.1 Effect of different proportions of bitter—buckwheat on
sensory score
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Fig.2 Effect of different proportions of gluten flour on

sensory score
tE2n] LLE B 2 ok s n s g 34 m , v
Y O PE 20 S S BEIN 5 el a4, AR ok s

2 WHIEE VR bk
Table 2 The sensory grading standard of Saqi Ma

TiH Wi P bk

B 5 HNEIREE, T IS5, ToR e s O, Y51 TEW i R I 4%, R4 M. (0~550)

oyt 10 %H%‘k’ﬁ%ﬁﬁi@’ﬂ,E%ﬁﬁﬁﬁg%m@ﬁﬁﬁo <7~19ﬁ>;W’Egﬁﬁi@@ﬁﬁﬁﬁgﬁﬁéﬁﬁo
G~750) s EBEAIY S, AR R Bl . 0~370)

s 10 TEARFSE , AL, AL B A5 o (T~1040) s TRARFRE , dLLUmKS , By %, WERG /0 A 345 .

(67 s TERAGE » ARGk, Ty B BERG > A AN 5] (0~373)

SR, A A, TR, B REIE A, JC ] A, SREHAA B, AN DTRIME, JEREE, AR . (15~2070)

LRk 20

JOSER, A7 B R, 35 FR0R, B EEE Y, JE W SR, AR, EslBZ . (10~159)) s JoFiR, L A&k,

FIRE 22, Jo T Stk , ARG, s o (5~1073) s ToFemk, Jo W vk, KA, g sl pe . (0~573)

4R 5

LW NI WAk, (0~553)

20125 %114 261



J{i.‘%tim}‘&

Scence and Technology of Food Industry

INEEAE20% F1259% I 0 L JECE V1 75 5% e (4573 o Bl
A5 WO S I R 0, v B THT 4% 1% 20802 K M
G, 2% AR TG DK, 0 L B A RO 19 0, (ELS o 2
30% L LW, P A ko, KRS H I Rl 4 B
5, BNINEECK Rl g™, JEAER I T M P AN
S MR ARER 2 o SIS 2 AR W DOk A N HAE20%
~25% b33 3E L o
2.1.2  BEAHREERISLM T P R A e S ) v B
R B s Al B3 PN .

50

40 -
30 F
20 F
10
0 ; : ; |
25 30 35 40 45

M R FEE (0D
I3 TR At S0 S B BT IR S
Fig.3 Effect of different fermentation temperature on sensory score
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Fig.4 Effect of different fermentation period on sensory score
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Fig.5 Effect of different fried temperature on sensory score
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Table 3 The factors and levels of orthogonal experiment
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Table 4 The design and results of orthogonal experiment
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1 1 1 1 1 39.50
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