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Optimization of processing technology of Hanzhong rice flour
grinding with water
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ABSTRACT: Objective To simplify the production process of traditional Hanzhong dough, and to optimize the
production and processing technology of Hanzhong rice flour grinding with water. Methods In order to maintain
the traditional flavor of Hanzhong dough, the yield was used as the evaluation criteria, and 4 factors of rice soaking
time, water temperature, rice water ratio and stirring speed were selected to carry out single factor experiment. On the
basis of single factor experiment, the optimum technological parameters were obtained by orthogonal experiment to
optimize the production conditions of Hanzhong rice flour grinding with water. Results  The optimum technol ogical
parameters were as follows: the rice soaking time was 4.5 h, the temperature of water was 20 “C, the rice water ratio
was 1:2.5 (g:mL), and the stirring speed was 30 r/min (stirring 1 time/h, 15 min each time). The production yield of
Hanzhong rice flour grinding with water was 93.6% under the optimum technological parameters. Conclusion The
processing technology of Hanzhong rice flour grinding with water are optimized, and the raw material of Hanzhong

dough changes from rice to water mill rice flour. The soaking and grinding process of rice are omitted, so the time
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and effort are saved, which provides consumers with convenient and practical products.

KEY WORDS: Hanzhong dough; rice flour grinding with water; orthogonal experiment; yield
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