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Process Study of Chinese Chestnut Crisp by Microwave Expansion

Chang Xuedong Zhu Jingtao Gao Haisheng Xun linjing  Cai Jinxing Liu Xiufeng
(Department of Food Engineering, Hebei Normal University of Science & Technology, Changli 066600, China)
ABSTRACT Using Chinese chestnut powder as the main raw material, add sugar, salt, egg yolk powder, sodium
hydrogen carbonate and use hot air drying and microwave expanding. The aim of this paper is to investigate the
main parameters of the possessing . The result showed that the best value of proportion of Chinese chestnut powder
and water was 1:1; the best formula for Chinese chestnut crisp ingredients were : sugar 6% , salt 1%, egg yolk
powder 5% ; sodium hydrogen carbonate 2. 0% ; the initial moisture content of hot air drying about 16% ; mi-
crowave power 800w; microwave processing time 90s.

Key words chestnut crisp, formula, hot air drying, microwave expansion
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Detecting Acidic Trehalase Activity of Baker’s Yeast
- Xiao Dongguang  ZouJing He Donggin
(Tianjin University of Science and Technology, Tianjin Industrial Microbiology Key Lab, Tianjin 300222, China)

ABSTRACT First, through monofactorial experiment, we studied the influences of pH, temperature and substrate
concentration on acidic trehalase activity of baker’s yeast. Then we designed an orthogonal experiment to detective
the optimal condition of ascertaining acidic trehalase activity. The optimal conditions are: substrate concentration
1.6%, pH 4.0, temperature 30C and seed volume 0. 02g/mL compressed yeast. At the optimal condition, the
amount of decrement and time form liner relationship and acidic trehalase activity is 338. 6mg/(g+h). This method
can be used in ensuring acidic trehalase activity of baker’s yeast and can also be used in selective breeding of freeze
— tolerant baker’s yeast.

Key words baker’s yeast, acidic trehalase, freeze-tolerant baker’s yeast
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