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The Processing Technology of Puffed Food from Torreya grandis Cake
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Abstract  The main raw material for the puffed food of Torreya grandis cake was developed using “Mufei” and “Xifei”,

to analyze the effects of different Torreya grandis varieties, starch types, screw speed, ratio of Torreya grandis cakes and

rice flour on radial expansion rate and sensory evaluation. Based on single-factor experiments to optimize the processing

parameters by using response surface method, exploring the best expansion process for puffed food of Torreya grandis cake. The

results indicated that the optimum process conditions for the puffed food of “Mufei” cake were the use of potato starch, screw

speed was 460.25 r/min, Torreya grandis residue ratio was 6.14%, and ratio of rice flour was 68.41%; The optimum process

conditions for the puffed food of “Xifei” cake were the use of potato starch, screw speed was 457.44 v/min, Torreya grandis

cake ratio was 6.20%, and ratio of rice flour was 70.12%. After adding Torreya grandis cake, the nutritional composition and

internal structure of the product were improved, the physical and chemical properties of the product had been improved.
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Preparation of Aimond Protein Hydrolysate by Binary—Enzymes Hydrolysis
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Abstract  With the almond meal as raw material, after the processes of degreasing and extraction of the protein, the almond
protein hydrolysate was preparation by enzymolysis technology. On the basis of study of the single enzyme hydrolization
technology, the optimum process condition of binary-enzymes hydrolysis was explored. The results indicated that an alkaline
protease was selected to hydrolyse for 90 min whose additive amount was 4 000 U/g when the pH was 9 and enzymolysis
temperature was 40 °C. After the enzyme was inactivated, the papaya protease was added with the additive ratio of 4 000 U/g.
Then the hydrolysis process continued for 90 min under the process condition of pH 5.5 and enzymolysis temperature 50 °C.
In this condition, there was the best enzymolysis effect and the degree of hydrolysis (DH) reached the value of 63.04%.
Keywords almond meal; neutral protease; papaya protease; alkaline protease; hydrolysis degree
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