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Abstract

In order to improve the quality of fresh wet glutinous rice powder and prolong its fresh-keeping
period, this paper studied the acid leaching fresh-keeping technology of fresh wet glutinous rice
powder by single factor test and orthogonal test, and determined the technological conditions of
acid leaching preservation. On the basis of the above experiments, the microbial culture method
was used to carry out the preservation period test of the acid immersion fresh wet glutinous rice
powder sample and the control sample to explore the best shelf life. The results showed that the
fresh wet glutinous rice powder could be effectively incubated in the acid immersion liquid with
pH 3.8 for 1 min and washed for 1.5 min. The fresh glutinous rice powder after acid leaching
treatment showed no bacteria and mold colonies within three days, and had a certain improve-
ment in morphology, taste and viscoelasticity, and the overall sensory score had been improved.
Acid leaching treatment significantly prolongs the shelf life of fresh wet glutinous rice powder, and
has a certain effect on its quality improvement.
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Table 1. Orthogonal level of acid leaching conditions
= 1. BRRFHIERKTE

o SN
5 — P S
A BRI pH {H B BRIZ 1A (s) C 7KBERTA](s)
3.6 45 60
2 3.8 60 90
4.0 75 120
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Table 2. Sensory score table
=2 BREWSR

BETRT B k% PRA PRt 2%
KEEEEA EE, Lit, BT 10.1~15.0
P 15 FEEEE G5, S ERE, BRI 5.1~10.0
BN, K, AAM, fAERE, EWEEE 1.0~5.0
BA IR, SRR, ToHAb S 7.1~10.0
aUS 10 BB KA, ARER, BH Rk 4.1~7.0
WA KA, AE7E IRk 1.0~4.0
KRN, BT, TR, BEXE <6% 10.1~15.0
% 15 KM REBOCI, AR, DHRYN, BiEE <10% 5.1~10.0
K RIHAE, TEENTE, AHEER, WKE >10% 1.0~5.0
WEL UG ARR AT, 2 S 8 T Kok BT 75 ) (v o B S P 10.1~15.0
i 15 TIEE TN 84 5.1~10.0
LSRN VE¢ 1.0~5.0
FEL I A B 3R ARG 2 13.1~20.0
Ak 20 MEL AR T 1 K 2 6.1~13.0
. MHIBAEEO, RAL 1.0~6.0
TEMHIEAARET, RSB W I3, A S 13.1~20.0
bk 20 WELIE A SN, S 2 6.1~13.0
WA, W% 1.0~6.0
TE S ZRRET, B R IR, oL 3.1~5.0
K S BN, FA ROk 2.1~3.0
AN RHRE 1.0~2.0

Vs P AEANER (100 @RCE WK HIZ 1 min J5, Wi TR E(m), FHAHKCEERET 5 om (W45 R E(m,). BT&EHN T2x100%  [4]-

m
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Figure 1. Effect of pH value of acid leaching liquid on pH value of fresh wet wrasse powder
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Figure 2. Effect of acid leaching time on ph value of fresh wet set powder
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Figure 3. Effect of washing time on pH value of fresh and wet set powder
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Table 3. Orthogonal test results
3. EXHWER

I A BRI pH 17 B BE12HTH(s) C KRS TE(s) REIS
1 3.6 45 60 75
2 3.6 60 120 76
3 3.6 75 90 73
4 3.8 45 120 80
5 3.8 60 90 84
6 3.8 75 60 70
7 4.0 45 90 80
8 4.0 60 60 76
9 4.0 75 120 76
K1 74.6 78.3 73.6
K2 78 78.6 79
K3 77.3 73 773
R 34 5.6 5.4
I B>C>A
AR A2 B2 C2
A& A2B2C2

A FUE. Rl BRI, AT BT AL, R AL A e — R I e
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Table 4. Growth of colonies over time
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Figure 4. Effect of storage time on sensory score of fresh wet set powder
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