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Abstract

Storage life acceleration test (ASLT) method was used to predict the shelf-life of solid milk powder
with DHA content = 280 mg/100g. Through the detection of moisture absorption rate (moisture)
and sensory indicators, the shelf life of solid milk powder prepared in the form of PET/VMPET /PE
Aluminum plating is 30 d under 50°C and 75% RH, and 60 - 65 d at 40°C and 75% RH. From the
above data, it is concluded that the shelf life of solid milk powder is 240 - 303 d in 20°C.
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IR T 20U FEAL ) DHA 77 S BORE T, DHA b 2 S S80S S0k KR 28, [N, 205
JEHR L IREE . KA E LR AR AR A, 3 I F [ S YA R AR P AT IR R PN, BT DL B A
an DR AR IR B T2 AR R, IR I T 4 S

ASLT & —Fa . POl i & & R4 vk, e RE NN A S MBA R3], &
At A A S 00 S P i A R A2 30 ) ok B AR R 3R AR S MR RE L R R R 5 X AR i S
(RISEIR g, SRS 2 P2 S TR IE P2 A 451 T RIS PR A7 3[5]

A S22 LA DHA & & > 280 mg/100g F[E A5 06 7= S O BE AR FH ASLT 725, DIRIE . 7~
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2. MRS58
2.1 REHHSEEHR

[ AR PR 32 /AR, X EAR SRE AR M BB PET/VMPET/PE #8 H LA, &f (G
A R AR A

22 REg&

ME204E L5471 KT HRFTA 2 (038 (1 0B202-1 M fAiE IR THIAE . Llg & BRI A IR A
]; BSC-250 1RRIAMEAS: FHlF IS AT PR A 7] BRI7 B ) ).

2.3. EWHE

ALST R 753%
ALST s256777%:  (Accelerated shelf-life testing, ALST)hnis % ¥R 1R 56 [6] -
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SRR ZE b, DAR R, HAURESZEREM .
252. M RER

LRI R 2 4, IRV R 10 4, WHETEN G2 1 42, W 5 11 4.
2.5.3. ¥ EE
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3. BR5IR
3.1 ER

PLZK 2360 25 A NN Fa A

PL/K 43 5.0% 1 E AR RG] A, 22 12%*01 #E k& 25 ) 708 40°C, 75% RH £R5i AN 60 d, 50°C
R A 30 do 38 2%***02 HEvk [F & HIFLK 40°C, 75% RH {55 124 65 d, 50°C, 75% RH {35 8125 30 d»
3.2. BRBIEE

TRIFIIFIAN 50°C, 75% RH CREUPIAKE AR Ik . SREIRE R VE (A Btk IR, SR0R) 3R
fEmE, LG, HIREERER:

Table 1. Moisture absorption rate index of batch *****Q1 solid-state milk powder
Fe 1. wexx0] HEEZSEHIZL I RS ER IR AR

40°C. 75% RH 50°C. 75% RH
{47 KA (d) IR HERR (%) A R E(d) IR HERR (%)
0 212 0 212
15 2.34 10 2.87
30 3.8 20 4.12
45 4.02 30 4.95
60 4.89
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Table 2. Moisture absorption rate index of batch *****02 solid-state milk powder
Fe 2. *exx02 HLEZSEHIZL I RS ERIRIR

40°C. 75% RH 50°C. 75% RH
fiti 77 R H(d) IKII AR (%) fit 77 R E(d) KRR (%)

0 2.07 0 2.07
15 2.24 10 3.19
30 2.54 20 4.62
45 3.12 30 4.96
60 4.50

65 4.98

73 R ARENMRAER: 2 M0 MO IR REA S A O Bk, IER. . HEURE
HA A, 1 5% EM KT FREEER.
Table 3. Preference of batch *****01 solid milk powder and the average value of each index (“-” means 5% significance

level with no significance)
Fe 3. w0l HES AR M BT E R ZIEIRTEE( " ASNEEFMKEETEEM)

FE b TiH TR ITHAHT 50 °C5% RH fi17 30 d EH
BRI 6.27 +0.94 6.08+1.10 -
a TES 6.04 +0.81 5.63+0.64
s LIS 475+1.37 450 + 1.09 -
JIE e 3.88+1.42 442 +1.00 -
[EERE 450+0.52 475 +0.45 -
HERDS 4.67 +0.49 4.50 +0.52 -

Table 4. Preference of batch *****02 solid milk powder and the average value of each index (“-” means 5% significance
level with no significance)
T 4, w02 YEZS M EFERZIRIRFEIE( " A SNEEMKFE LEEENM)

T H 1R B 50 RIS 30 d a5t
ARSI 6.40 + 1.05 6.13+1.15 -
PEA 6.13 +0.96 5.71%0.75
LILZS 4,88 +1.40 458+1.16 -
JUE IR 4,04 +1.66 5.18 +1.53 -
5 4,58 +0.51 4.83+0.39 -
HIRSE 4,59 +0.49 475 +0.45 -

4. ER5ITL

BT AL E 1S Qo = 40°C F LR HA/S0°C FHIPRFTIA =65d/30d=2.16 5. 60d/30d =2, HA
A AJ1S7E 20°C . 75% RH 25414 LR 5 Y5 BBl Dl 240 K~303 K, HAE 50°C 75% RH Z&4F T £/ 53 A (30 d)
2 {EUR A S SR TUAYIEAT ST L, X 24 NGEATEECE IR, @ Ex T AR AT, SR R U R B
JEARARAE 5% w3 K B R 2= S, AT yE TN PET/VMPET/PE #545636 ) DHA & & > 280

DOI: 10.12677/hjfns.2019.83026 211 5 E R


https://doi.org/10.12677/hjfns.2019.83026

MREE &

mg/100g F [ & i il FLK 7= i DR B 240 R~303 Ko £ E TR 202 KT 2 FH IR R, IR
ST g A b it R SR FE SR 3t 17 R0 th i 2 PR e A R SR A0t 1 AR P
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