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X X, X3 Xy
1 @ /mm T/%C W /% N /r min~!
-2 8 35 12.9 160
1.1 -1 10 58 15.9 180
: 0 12 81 18.9 200
1 14 104 21.9 220
100 ~ 150 ke/h 2 16 127 24.9 240
0 ~ 1200 r/min
0 ~ 300°C
30¢g
20¢g 250 mL 37°C
10 min 50°C
0.53 mm 15.9% 50 min 68°C 60
1.2 min 76°C
GB5497 - 1985
a-
7 15¢ 110 mL
* No. B0O - 04 No.9541003
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Food and Fermentation Industries Vol.28 No.5
37C 10 min 50 min 2
70°C 20 min 68°C 60
100°C 50 min min 76°C
35¢g 140 mL 37°C
10 min 50°C
2
3] T w N a-
X, X» X; Xy /ml; 57! /g L7} /mg L~
1 1 1 1 1 0.051 106.2 174.1
2 1 1 1 -1 0.030 101.8 215.9
3 1 1 -1 1 0.45 107.9 188.6
4 1 1 -1 -1 0.058 118.4 201.9
5 1 -1 1 1 0.040 104.5 221.8
6 1 -1 1 -1 0.064 102.3 179.5
7 1 -1 -1 1 0.05 113.5 199.1
8 1 -1 -1 -1 0.111 105.9 180.7
9 -1 1 1 1 0.076 104.6 184.6
10 -1 1 1 -1 0.060 104.8 186.9
11 -1 1 -1 1 0.097 111.7 208.2
12 -1 1 -1 -1 0.039 115.2 190.8
13 -1 -1 1 1 0.029 106.3 177.5
14 -1 -1 1 -1 0.036 107.9 173.7
15 -1 -1 -1 1 0.033 109.0 171.2
16 -1 -1 -1 -1 0.052 110.8 180.4
17 2 0 0 0 0.048 113.8 186.3
18 -2 0 0 0 0.056 108.9 168.3
19 0 2 0 0 0.093 110.8 173.0
20 0 -2 0 0 0.039 104.4 182.0
21 0 0 2 0 0.046 104.6 177.2
22 0 0 -2 0 0.098 113.0 160.2
23 0 0 0 2 0.042 100.1 205.3
24 0 0 0 -2 0.067 105.8 227.2
25 0 0 0 0 0.079 104.0 161.5
26 0 0 0 0 0.051 106.7 175.2
27 0 0 0 0 0.070 105.6 184.0
28 0 0 0 0 0.062 108.3 187.2
29 0 0 0 0 0.064 107.5 180.8
30 0 0 0 0 0.073 107.5 177.6
31 0 0 0 0 0.073 112.3 174.4
32 0 0 0 0 0.051 112.3 187.5
33 0 0 0 0 0.076 109.0 173.0
34 0 0 0 0 0.048 111.8 167.3
35 0 0 0 0 0.052 107.9 165.1
36 0 0 0 0 0.054 108.7 161.2
0.041 110.9 255.04
2.2 a- Xl X2 X3 X4
REDA 2
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1 ~ 3 a2
Y, = 108.32 + 0.97X, — 2.81X; - 0.62X, + %
0.88X,2 + 0.36X,X, — 0.49X,X; + 0.67X,X, — ¢ T woN Yo
/mm  /C /% /r min~!
0.06X,> - 1.10X,X; - 1.01X,X, + 0.03X52 +
2 16 127 12.9 176 128.78
0.81X;X, - 1.22X, a=0.05 1 Y, /g L7
Y, = 174.58 + 5.18X, + 2.05X, + 1.13X; - “ , 16 35 249 240 2963.37
Y, /g L™
1.19X4+1.47X12—4.27X1X2+3.O6X|X3—0.26X|X4 ?
16 35 12.9 240 0.24
+ 1.52X,% - 3.07X,X; — 5.96X,X, - 0.68X;> — Y; /ml s
0.71X; X, + 11.21X,>  «=0.05 2
Y3:0.06—0.01X1X2+0.01X2X3 a-
a=0.05 3
9
3
3
®/mm T/C W/% N/r min~'
Y, 1142~ 86.06~ 15.45~  190.2~
110< Y, <120 12.38 95.03 16.32 197.2
o Y,  11.86~ 78.47~ 18.09~  201.0~
200< Y, <230 12.68 87.21 19.26 210.0
Y; 11.32~ 68.18~ 17.94 ~ 196.0 ~
0.09< ¥3<0.11 13.18 87.44 20.61 204.0 2
95%
o-
4 5 108.47 g/L 174.6 mg/L.  0.063
4 ml/s

110.9 ¢/L. 255.04/mg/L. 0.041 mL/s

X X, T X5 W Xy N J—
Y, 0.61 1.03 1.25 1.05

a- Y, 0.99 0.59 0.00 1.32 2
Y; 1.15 1.70 0.94 0.36 a-
a- 3 5
1 ~ 3 4 1 ~ 3
Ilmm< @ < 16
mm 35C< I'<85C 12.9% < W<20% 176
r/min< N < 240 r/min
a-
a-
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Test Study on Extruded Maize without Germ Used as Beer Adjunct

Shen Dechao Xie Tiemin Wei Jingmian
Northeast Agricultural University Harbin 150030
ABSTRACT In this paper the influence of the parameters of the extrusion system of maize without germ
used as beer adjunct on indexes observed was studied by experiments at the laboratory. These parameters
are the diameter of nozzle barrel temperature moisture of the maize without germ screw speed. The in-
dexes include total reducing sugar a-amino nitrogen filtration speed. The research results indicate the
extruded maize without germ may be used as beer adjunct.

Key words maize without germ extrusion beer adjunct
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