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The raw material ratio and quality evaluation of

Poria cocos compound nutrition powder
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Abstract; Through mixing Poria cocos with adlay, red rice and bro-
ken rice by 10%, 20%, 30% and 40% respectively, a Poria cocos
compound nutrition powder with efficacy of both food and medicine
was developed. The changes of dispersibility property and sensory
were evaluated. The results showed that, under the condition of
adding Poria cocos by 20%, the dispersibility properties including
gelatinization degree, extrusion degree, water solubility index
(WSI), water absorption index ( WAI), viscosity, nasogastric
feeding liquidity, dispersion time, dispersion stability time, and sen-
sory index were relatively better among the three kinds of nutrition
powder, in which water soluble polysaccharide of poria increased by
53.96 % ~59.38%. Moreover, functional components including coix-
enolides and red rice polyphenols were abundant, and the product
quality improved significantly.

Keywords: Poria cocos; composite nutrition powder; extrusion; dis-

persibility property;nutritional evaluation
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Design of proportioning test on poria cocos
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Table 3 Sensory evaluation score of Poria cocos composite nutrition powder

JERHS T L & @ A N fu] B H % Rtk KAy

QY 11.0 14 19.0 19.0 9.0 12.0 3.5 87.5
Y:!F=9:1 10.5 14 18.0 17.5 8.0 11.0 3.0 80.5
Y:!F=8:.2 8.0 13 16.0 16.0 7.0 9.5 3.0 72.5
Y!F=7:.3 6.0 11 14.0 13.0 7.5 8.5 2.0 62.0
Y:!F=6.4 4.5 9 12.0 11.0 7.5 8.0 1.0 53.0

QH 13.0 8 20.0 20.0 7.0 13.0 4.5 85.5
H:F=9:1 10.0 9 16.0 15.0 7.0 11.5 3.5 78.0
H:F=8:2 10.0 9 15.5 14.5 7.0 10.0 4.0 70.0
H:!F=7:.3 8.0 10 12.0 12.0 6.5 9.0 3.5 61.0
H:F=6:.4 6.0 11 10.0 11.0 7.0 8.0 2.5 55.5

QS 14.0 14 20.0 20.0 7.0 14.0 5.5 94.5
S:F=9:.1 13.0 14 16.0 18.0 6.0 13.0 4.0 84.0
S:F=8:.2 11.0 14 15.0 16.0 6.0 12.0 3.0 77.0
S:F=7:.3 10.0 13 11.0 12.0 7.0 10.5 3.0 66.5
S:F=6:.4 7.0 12 9.0 10.0 8.0 8.0 2.0 56.0
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Table 4 Main nutritional and functional components of Poria cocos composite nutrition powder
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% % HE/% (mgeg ') (mgeg D
Poria cocos) Poria cocos) Poria cocos) Poria cocos)
QY 9.053 1.819 1.351 8 38.72 / / / / /
Y:F=9:1 8975 1.801 1.2236 35.43 / 8.182 0.276 6 0.460 0.220
Y:F=8:2 8711 1.758 1.1047 31.85 / 8.247 0.280 4 0.457 0.228
Y:F=7:3 8615 1.676 0.9739 26.59 / 8.111 0.271 7 0.440 0.210
Y:F=6:4 8546 1.455 0.8865 23.66 / 8.264 0.267 5 0.468 0.209
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