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Processing technology of rose-flavor pumpkin seeds
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(1. School of Biotechnology and Food Engineering, Hefei University of Technology, Hefei 230009, China;
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ABSTRACT: Obijective To develop a nutritional and delicious leisure food of rose-flavor pumpkin seeds.
Methods Pumpkin seeds were selected as the main raw material, white granulated sugar, citric acid, antho-
cyanins and rose flavor as the excipients. Taking the sense quality of the pumpkin seeds as the evaluation stan-
dard, a single factor and orthogonal experiment was conducted to obtain the best preparation ratio of the com-
ponent. Results The best processing technology conditions were obtained as follows: white granulated sugar
of 4%, citric acid of 0.2%, rose essence of 0.8% and the best ratio of essence to anthocyanins was 1:4, and the
pumpkin seeds were baked at 100 “C for 6 h after decoated and then fried at 160 ‘C for 300 s. Conclusion
The above experience provides a scientific basis for the development of the rose-flavor pumpkin seeds.
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Fig.1 The production process of rose-flavor pumpkin seeds
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Table 1 Factors and levels of compound orthogonal test
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Table 2 Sensory evaluation standards
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Table 3 Orthogonal analysis of experimental results
(A) © (100 )
% % %
1 1(0.6) 1(2) 1(0.2) 74
2 1 2(4) 2(0.4) 77
3 1 3(6) 3(0.6) 75
4 2(0.8) 1 2 80
5 2 2 3 83
6 2 3 1 85
7 3(1.0) 1 3 78
8 3 2 1 84
9 3 3 2 83
K1 226 232 243
K2 248 244 240
T=717
K3 245 243 236
R 22 12 7
x4 HRERESUTRELAE s o ey -
_ : 2.8 kb A E) 3 A
Table 4 The matching test results of rose flavoring and 8 kbl R 18X TV 5 R 52 W A 2
anthocyanin , ,
1% 1%
1 0 100 83
2 20 80 88
3 50 50 78 ! !
4 75 25 70 160 C , 30 s
5 100 0 62
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Fig. 6 Effects of baking time on the quality of pumpkin seeds

7 , 160 C 300s
95 32 IiLigtR
= =7%;
= 5 F
K : KOH/ =3 mg/g;
1 55 & =3.8 g/kg
g
" 33 WEMER
5 . . : :
90 140 190 240 290 340 .
Bl (s) =1000 cfu/g;
=30 MPN/100 g;
7 =25 cfu/g;
Fig. 7 Effects of frying time on the quality =25 cfulg;
of pumpkin seeds
& 5 TR
29 MERFHTATE 4 R
, , 0.8%, 4%, 0.2%,
100 C, 1:4,
100 C 6 h, 160 C 300 s

8 , 90 min



5 547
52 Sk 8] 1. , 2010, 8(16): 16-20.
1 ’ ' . [9] [M]. : ,1997.
, 2006, (1): 42-44. (FTERE: 2#H)
[2] : [l
1995, (1): 35. fE& &Y
[3] , . [l
, 2011,39(36):22576-22578. S5 = e,
[4] ( 2 ML , 2004, <
4455, - E-mail: kanahan80@163.com
[5] : : [l
2003, 15(2): 11-13. )
(6] ’ _ ?lJ\;).ZE,
1 + 2012, (06): 169-170. — Email: sunhanjv@163.com

2007, (06): 38-39.



