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Abstract: To compare the stability of vitamins, the paper adopted wet- and dry-process to product full nutrition powder.
Results showed that: the vitamins of dry process powder were more stable than the wet process. During accel erated
storage, VA and VE of dry process sample were more stable than the wet process. VB, of both samples was stable. On

the contrary, VC was found in the both samples unstable.
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VA 0.549 mg/100g, VC 53.500 mg/100g, VE 16.391
mg/100g, VB, 1.570 mg/100g.
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Figure 1. Process 1 flow diagram
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Figure 2. Process 2 flow diagram
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Figure 3. Theinfluence of different process on vitamin stability
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Figure4. Theinfluence of different processon VC stability
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Figure5. Theinfluence of different processon VA stability
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Figure 6. Theinfluence of different process on vitamin stability
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Figure?. Theinfluence of different processon VB, stability
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