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Effects of superfine grinding on quality characteristics

of Morchella esculenta powder

ZENG Xiaofeng' YAN Mi' GE Zhixing® ZENG Shunde' GAO Lunjiang'

(1. Chongqing Academy of Agricultural Science, Chongging 401329, China;
2. Shaanxi Institute of Supervision & Testing on Product Quality, Xi’ an, Shaanxi 710048, China)

Abstract: [Objective] In order to explore the effect of superfine grinding on the quality characteristics of Morchella esculenta powder.
[Methods] Vibrating superfine grinding used to prepare M. esculenta powder and the effects of different superfine grinding times on the
physicochemical properties and nutrient dissolution were studied. [ Results] With the increase of superfine grinding time, the specific
surface area of M. esculenta powder significantly increased, the median particle size D;, decreased gradually, and the micron level could
reach in 5 minutes of superfine grinding; The particle size was more well-distributed and the color of the powder was brighter after superfine
grinding; The angle of repose, sliding angle and oil holding capacity reached the equilibrium point at 5 minutes, 10 minutes and 10 minutes
respectively, and there was no significant change in increasing superfine grinding time. The water holding capacity gradually decreased after
reaching the maximum at 5 minutes. while, the bulk density and tap density showed a decreasing trend; With the extension of superfine
grinding time, the content of polysaccharide increased continuously, the soluble dietary fiber content decreased after increasing, and reached
the highest level at 15 minutes. No significant change was found in protein content and DPPH free radical clearance rate. [ Conclusion] The
physicochemical properties of M. esculenta powder could be significantly affected by superfine grinding and the ultrafine particle size can
be selected based on the practical processing needs and purposes.

Keywords: Morchella esculenta; superfine grinding; physicochemical properties; characteristics
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Table 2 Effects of different superfine grinding time on the

color of M. esculenta powder

ﬁgiﬁ* CGEE)  CHTRE 5D
0 61.847-0.24 3.880.14° 16.7474-0.24
5 67.59+0.34° 3.4540.14° 16.52+0.37
10 69.01+0.23 3.31+0.10° 16.55+0.23
15 69.95+0.14" 3.10+0.09° 16.26+0.26
20 70.1440.21° 3.0840.10° 16.414-0.26
25 70.3040.30°" 2.99+0.12° 16.30+0.34
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Figure 1 Electron microscope scan of M. esculenta

powder at different superfine grinding times
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Figure 2 Effects of different superfine grinding time on

hydration properties of M. esculenta powder
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DPPH scavenging ability of M. esculenta
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