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Research on the development and digestibility of potato compound
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Abstract; The best proportion of potato and rice was obtained by
different proportion ratio. Thereafter, different amounts of soy-
bean, mung bean and millet were added to determine their viscos-
ity value, and the addition amount of each single factor was
screened by combining with sensory score. The optimal formula
of potato compound rice flour was determined by mixing design,
and in wvitro simulated digestion experiments were carried out on
the potato compound rice flour prepared by combining the physio-
logical characteristics of middle-aged and elderly. The results
showed that the best formula of potato with rice flour consisted of
12.31% soybean, 20.84% mung bean, 24.36% millet, 14.88%
potato, and 27.61% rice. The starch digestibility is 82.48%,
meeting the basic nutritional needs of the elderly.
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F & B2 DEVELOPMENT &. APPLICATION
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Figure 1 Sensory evaluation map of different proportions

of potato and rice
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Figure 2 Different ratio of viscosity of potato and rice
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Figure 3 Single-factor sensory evaluation of soybean
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Figure 4 Single-factor viscosity ratio soybean
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Figure 5  Single-factor sensory evaluation ratio of of

mung bean
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Figure 6 Single-factor viscosity mung bean
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Table 2 Mix design optimization optimal formula result
B LR
5 Xy X, X; Xy W EE T4
S AE HHEAE
1 0.400 0 0.100 0 0.100 0 0.400 0 1.19 1.178 3 0.011 7 59.0
2 0.050 0 0.450 0 0.100 0 0.400 0 1.35 1.345 7 0.004 3 60.5
3 0.050 0 0.100 0 0.450 0 0.400 0 1.72 1.702 8 0.017 2 61.5
4 0.050 0 0.100 0 0.100 0 0.750 0 1.18 1.206 5 —0.026 5 60.0
5 0.312°5 0.187 5 0.100 0 0.400 0 1.56 1.636 9 —0.076 9 61.0
6 0.312°5 0.100 0 0.187 5 0.400 0 1.72 1.678 1 0.041 9 62.5
7 0.312'5 0.100 0 0.100 0 0.487 5 1.58 1.588 3 —0.008 3 61.0
8 0.137 5 0.100 0 0.362 5 0.400 0 1.92 1.940 4 —0.020 4 78.0
9 0.137 5 0.100 0 0.100 0 0.662 5 1.63 1.602 3 0.027 7 62.0
10 0.050 0 0.362 5 0.187 5 0.400 0 1.82 1.819 4 0.000 6 63.0
11 0.050 0 0.100 0 0.187 5 0.662 5 1.58 1.533 4 0.046 6 60.0
12 0.225 0 0.275 0 0.100 0 0.400 0 1.83 1.817 7 0.012 3 71.0
13 0.225 0 0.100 0 0.275 0 0.400 0 1.92 1.9321 —0.012 1 76.0
14 0.225 0 0.100 0 0.100 0 0.575 0 1.73 1.729 6 0.000 4 68.0
15 0.050 0 0.275 0 0.275 0 0.400 0 2.01 2.036 8 —0.026 8 78.5
16 0.050 0 0.275 0 0.100 0 0.575 0 1.83 1.859 8 —0.029 8 71.0
17 0.225 0 0.187 5 0.187 5 0.400 0 2.06 2.003 0 0.057 0 78.0
18 0.225 0 0.187 5 0.100 0 0.487 5 1.92 1.919 6 0.000 4 72.5
19 0.225 0 0.100 0 0.187 5 0.487 5 1.90 1.898 5 0.001 5 73.0
20 0.137 5 0.275 0 0.187 5 0.400 0 2.01 2.050 1  —0.040 1 79.5
21 0.137 5 0.275 0 0.100 0 0.487 5 2.03 1.973 0 0.057 0 75.0
22 0.137 5 0.187 5 0.275 0 0.400 0 2.16 2.123 4 0.036 6 83.0
23 0.137 5 0.187 5 0.100 0 0.575 0 1.93 1.933 6 —0.003 6 73.0
24 0.137 5 0.100 0 0.275 0 0.487 5 1.89 1.962 9 —0.072 9 73.0
25 0.137 5 0.100 0 0.187 5 0.575 0 1.83 1.850 3  —0.020 3 79.0
26 0.050 0 0.187 5 0.275 0 0.487 5 2.06 2.026 9 0.033 1 70.0
27 0.050 0 0.187 5 0.187 5 0.575 0 1.91 1.920 6 —0.010 6 72.0
3% 3 AL BB R? =0.981 6.R%,; =0.971 8,P<< ®3 BERITMEABRAESTR
0.000 1,1 iZ BRI LG50 Rl , A ST E L, % Table 3 Variance anslysis table of mixing design
75 BEHL IR 22 77 AE L W] )T S5 4% SR 0 A TR R I e fitting equation
BLJ7 B P00 #4524y A . AL Schelle LALIR BRI T w8kl Txfm  amE By F i P
LR RMRE R EH NS 12.31%, 4 5F & R 1.624 7 9 0.180 5 100.495 1  0.000 1
20.84 % o /N KU A 24.36 %6 Th 4 S AT TR KR S A 0.0305 17 0.0018
42.50% . ZRE (n =3) L RLTT R B AERL T« B HL A H MAES 16553 26

1.52, % H P4 82,

t R?=0.981 6;R%5;=0.971 8,
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Table 4 The nutrient content of two kinds of rice flour
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