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Optimization of puffing process of blueberry residue composite indica
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Abstract: Objective: This study aimed to research and develop
puffed blueberry dregs indica rice and fruit snack food. Methods:
Using indica rice flour and blueberry residue powder as raw mate-
rials, three experimental factors including moisture content, ex-
trusion temperature and screw speed were selected, and the ex-
pansion degree, anthocyanin content and sensory score were
taken as comprehensive indexes. The expansion process was opti-

mized by single factor and orthogonal test, and the antioxidant
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activity of the expanded products was studied. Results: The opti-
mum process parameters were as follows: the moisture content of
the material was 16% , the temperature of the four extrusion zones
were 50—80—110-—130 ‘C and the screw speed was 160 r/min. The
indica rice fruit with blueberry residue obtained under this process
has the highest comprehensive score of 62.3040.51. The results
of antioxidant test in vitro showed that compared with puffed in-
dica rice fruit, the scavenging rates of DPPH and ABTS by blue-
berry residue indica rice fruit increased by 60.19% and 73.67%
respectively. Conclusion: the optimal processing parameters of in-
dica rice fruit with blueberry residue were obtained, and the
product also showed good antioxidant properties.

Keywords: blueberry residue; indica rice flour; rice fruit; antho-

cyanin; antioxidant
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Table 1 Scoring standard of blueberry residue

indica rice fruit
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Figure 3 Effect of the screw speed on comprehensive score
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Table 2 Orthogonal experimental design table
KT A Ptk gy B HfIENE 1k C BRFF 45k /
RN WL/ C (r+min~

1 14 50—80—110—130 140

2 16 50—80—120—140 160

3 18 50—80—130—150 180
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Table 3 Orthogonal experimental design and results
R A B C LR
1 1 1 1 59.77
2 1 2 2 59.58
3 1 3 3 46.65
4 2 1 2 62.30
5 2 2 3 57.60
6 2 3 1 51.04
7 3 1 3 50.99
8 3 1 49.14
9 3 3 2 41.85
e 5.3 57.69  53.82
ko 56.98 55.44 54.58
k3 47.33 46.51 51.75
R 9.65 11.18 2.83
x4 EXRBAESHTER
Table 4 Variance analyses of orthogonal test
Wz mEFHFM AdlE By F 14 M
A 160.005 2 80.003 74.308 *
B 209.576 2 104.788 97.329 *
C 12.061 2 6.031 5.601
T 2155 : Lotz

T o 2R EFEP<0.05,
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