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Research and Application of Steam Explosion on the Quality of Areca Product
HUANG Qun'*, XIAO Weidong', ZHANG Xiaojing®, LI Zhi', YANG Songlin', GAO Xiaoting'
1. Hunan Wuzizui Food Co., Ltd. (Xiangtan 411100);
2. Hunan Zhenhua Food Inspection and Research Institute (Changsha 410004)
Abstract  Discussing the optimum process of areca nut by using steam explosion, by means of sensory evaluation,
physicochemical analysis, electronic tongue and electronic nose, the effect of steam explosion on the properties of sensory
quality, moisture, pH, flavor and fragrance of areca nut was analyzed. The results show that, when soak areca nut at 30 °C. for
10 h, at steam pressure for 0.25 MPa, keeping pressure for 3 minutes, the areca nut has better quality and the best of sensory
evaluation, and the effect on the moisture, and pH of areca nut is little. At the same time, employing steam explosion to
optimize the areca nut production and processing can increase the richness, saliness and umami taste, reduce the bitterness of
areca nut taste, and can effectively increase aromatic components, organic sulfur compounds, alcohols and short-chain alkanes

of the areca nut and reducing the content of inorganic sulfides and nitrogen oxides. It has positive significance to optimize the

processing technology of areca nut.
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Freeze-Drying Technology of Quick—-Cooked Mung Bean
GONG Xi, GAO Jingxuan, ZHANG Yu#*
School of Food Science and Technology, Dalian Polytechnic University (Dalian 116034)
Abstract Mung bean was used as raw material, and vacuum freeze-drying method was used to study the best pre curing
process conditions. The process parameters of pretreatment and vacuum freeze-drying were determined by water absorption,
crushing rate and rehydration time. The results showed that the quick-cooked mung bean, which was soaked in warm water at
40 C for 6 h, pre-frozen for 4 h at =75 °C, sublimated for 30 hours at —40 °C, and desorbed for 10 h at 70 °C, could be cooked

with rice and had good sensory state.
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