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Optimization of production technology of dried mulberry Sachima

ZHANG Yu, WU Yan-Yang’

(College of Food Science and Technology, Hunan Agricultural University, Changsha 410128, China)

ABSTRACT: Objective To optimize the processing technology of dried mulberry Sachima. Methods Dried
mulberry Sachima was produced with flour, eggs and dried mulberry as main raw materials. The sensory score of
mulberry Sachima was used as the evaluation index, and the technological parameters were optimized by single factor
test and orthogonal test. Results The optimum production process of dried mulberry Sachima was 80 g flour, 50 g
egg, 1.5 h awakening time, 150 °C frying temperature, 50 s frying time, and 25% added amount of dried mulberry.
Conclusion Under the optimal conditions, the sensory score of dried mulberry Sachima is the highest, which can
provide a reference for developing special health care products with high nutritional value.
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Table 2 Table of factors and levels in orthogonal experiment

K AR B WMKEIREE  C KRR DREETEM

/h /°C /s %
1 1 140 40 15
2 1.5 150 50 25
3 2 160 60 35

1.5 REFMN
EEE 10 22 E H R E VRN /N, APk

47 3.0 h B, BUATEA RS IERE TS 8.6, BRILZAN, X%
HETFYEIE KRR & iR TA S 2 hif, B2 EA BRIk,
FERAE M RETWHIE/NERR, BREE, HE
PR, FUBBREK, AT ENME, FRARSEE K & B ] I
A R AR N TR AR 5 SR I s )4 2 he
2,12 MEREAT A

M 2 ATLE H, mAEREAWT S, SETVIHE
BESEIB T R RS NN, I HER TR
VI E LAY 3 4y MR IR RS iR 3] 150 °CHY, ML E PR IR
B 8.4 MM MEIRE A FRARBE R, RETVWIHIG/N
SR RBUN, BiEH AN, RS E, (i AEE
T 32 PR AR P A D R SR B T SR T VD B B R A T,
i B S AL BT B, E IR R, N K,

IRFE 150~160 °CIMKERCRAE, INAIKIEUR, AR SEHE
HEO 4, B RIS SR B 58 3 L
JREER 150 °C,

®3 RETFIVHEBRERSE

Table 3 Sensory scoring table for dried mulberry Sachima

I E| R #55
BAUAL, FET R 1~2
RQ ) ERWHS, RETURAIE 0.5~1
EEETLS 0~0.5
FHOTEET, BATIMER S NBIE, Jei, TR, B0k 1~2
B2 ) TR O, ERAG, Fut—K, /00 0.5~1
T OB, R, R, BRE 0~0.5
AL SUS AL NS 2 0.5~1

3. NHRHZR( 43)
RERAALK, A LR 0~0.5
FRERS, RIS 1~2
4. HURQ ) I, B RERTS 0.5~1
RS, FHEZER 0~0.5
5. BIFG ) GAEINEERG A 0~3
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Table 4 Orthogonal test results

75 A B c D RE PR
1 1 1 1 1 72
2 1 2 2 2 8.6
3 1 3 3 3 7.6
4 2 1 2 3 7.8
5 2 2 3 2 8.4
6 2 3 1 1 7.5
7 3 1 3 2 7.3
8 3 2 1 3 72
9 3 3 2 1 7.1
K, 234 223 219 218

K, 23.7 242 23.5 243

K; 21.6 222 23.3 226

k 7.80 7.43 7.30 727

ks 7.90 8.07 7.83 8.10

ks 7.20 7.40 7.77 7.53

R 0.70 0.67 0.53 0.83
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