LA R, Journal of Anhui Agri. Sci.2017,45(36) .72 -74,179

HErnEEstHlE TZHNRUEHAR

IMR BRI Cpm s THET, SRR 230031)
WE [ 865 ERENSZ AR RRTE, [ 5k AR EMEHN S SRR, @i £ R AE B £ RB SRR

o pH GO RORE R AT JESGRE 4 AEF PR R R e Y, [ 4R ]8I IE K I A R Ok R A R AU R
R T LA R pH 78 R 60% JE BT A] 60 min E#GRE 110 °C, M T e ie i3 54 14.21% , sbh, £%)
BRI R, A RO IS B T B R0, IR S 93.50% , [ 46 1A A T A &R0 IR AT LA AR HFE

KGR ERR I ERG ESGR
HES RS TS236.9 HERFRISES A XERS 0517 -6611(2017)36 —0072 - 03

Optimization Study on Processing Conditions of Tartary Buckwheat Resistant Starch
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230031)
Abstract

per, the method of single factor test and orthogonal test analysis were used to optimize tartary buckwheat resistant starch preparation technology

[ Objective | Study on the optimal processing of preparation of tartary buckwheat resistant starch by pressure heat. [ Method ] In this pa-

through the analysis of concentration of starch,pH ,temperature and time four factors influence on tartary buckwheat resistant starch yield. [ Re-
sult ] The results showed that the optimal processing conditions were as follows:60% starch slurry concentration, pH 7, temperature 110 °C and
time 60 min. Using the technology conditions for preparation,the yield of resistant starch is 14.21% . In addition, the effective extraction and sepa-
ration of the tartary buckwheat flavone extraction rate reached 93.50% . [ Conclusion ] This study can provide reference for further development

and utilization of tartary buckwheat.
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Table 1 The rate of flavonoids from tartary buckwheat by ultrasonic

extraction %

Hifill &1 Flavonoid content

Ffdi PRI EIMEATIES Extraction

Sample Ultrasonic Soxhlet extraction rate
extraction method method

1 1.51 1.63 92.6

2 1.38 1.45 95.2

3 1.85 1.99 93.0

S-S Average 1.58 1.69 93.5

B v 5 P B A PR W, AT IR L HTR
o SSRGS TR o DRI, 1 LA S R JFURL R 4

PESEA )[R I, AN 2R UV TE R -5 B R 0 7, ik 2R A]
RESERE MO B T, bl G 3% AL ST B B 19 75 3%, AN g
(EBTE T A B 6 20 B, 1R FH P i B I Y D7
5, ANBUAT LIRSS A1 B 7850 70 5 S e 8 ik T LA
TN B ERE ARG, A R AR A [R], 45 4 BAR

2.2 EMBREMEFAMREHBENOZmE A1)

N Bl T v B2 B, PR TS A AT Ty, v 5+
PUPETE MR AETER IR 60% M55 5 TSI e JiF PR &5
BT, DUPETEA TSR A T [ TR AR B R AT
AHFIFHUPESE R BT B, e B KA, (R RETT RO TE R 7 T A 2
TR P HES SRR TEA A3 5 R BE s , eI AL e
Foor 7 M E R LA, A BT ERERS o

1

10F

9.

8t P
7t /

om—

TR TR
Yield of resistant starch/l %

520 4IO 6IO 8IO
SR Starch slurry concentration Il %
Bl EMRKENEESEEAZm
Fig.1 Effect of starch slurry concentration on yield of resistant
starch
2.3 EME pH MEFHIEEBS MR &2 o5,
UYE R IR N 60% , JEFAGELEE 120 °C, Ji B ) Sy
30 minfhf, JERIH pH 7E S ~8 HUL RN, BUrEiEmis S5 m,
TER I pH I REGE mA A TR AL AL, AT REZ
TRRNE SRR A AF T VER S S BRI , AN S B A,
(RISt AN 1) A G i B 4 Fb VR T, DL ESOHE LUJE 1t 1k
et
13r
/i
11t

\i/i\

TR TR
Yield of resistant starch/l %
=)

4 6 3 10
s pll Starch slurry pH
E2 JER pH MRS RN

Fig.2 Effect of starch slurry pH on yield of resistant starch
2.4 FEHRREXMEFHMEESFERHEm RS A,
UTERIHATE 60% , AR H] 2 30 min, JEAIK pH oy 7 1,
BEAE TEARIELRE B T, BUMEVE AR 5 LTS, SRR
JE 120 CHY, wF PP TE 15 o o, AR R T e i A
TeH AR, Ud BT B A T e T A S A ABURE S Ak A, U



74 BAR AL F

2017 &£

BSHTER 31, [RHA T LU e 5 IRR B L 269
AR R R EAEETERY 2 T (H R IR, v
B 501 BERR AR, AR T 0P sE i A i IR, v
120 “C ol fE AR

14
nt o ¥\§
10t
sl
6l

1>

) \ , ;
70 90 110 130
JE#GRE Autoclaving temperature || ‘C

| |
—

T TR
Yield of resistant starch [l %

B3 EHRREXGIEEREENE
Fig.3 Effect of autoclaving temperature on yield of resistant

starch
2.5 EHREEXEFREESSERORm K4 T,
TOVEVE oy B0 743 5 5 Ak B8R ) ) 8 0 0 46 A, L2 A A
60 min I, HTHEFERFFFRILANAL , Lb PR ] 60 min HATHE
TEMM IR o K2 FY T P AT [ e e e DA AR 3 oy R
(9535 15 ), s ik L O Y B4 R, AN R T D A AR
BT TR DA )R 2 e A e A 3o B L B i
TERI R

T

\i\i

TR

Yield of resistant starch/l %

20 4I0 6I0 86 160 léO
JEAETIE] Autoclaving time [ min
E 4 ERE BT E SRR R0
Fig.4 Effect of autoclaving time on yield of resistant starch
2.6 EFHMEEMHEIZHOMME RN R AL
b, APV ERA R B bR, R Ly (3°) IE 50 5 2R Ve
U FEHIK pH R PG R BT ) 4 A PR PP TE
BRI SN . IEACIRER P Z KB ILR 2, 45 R W3R 3
£2 EFREEHHE TERLESLRREEATET
Table 2 Orthogonal test factors and level design of tartary buckwheat
resistant starch preparation process optimization
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Table 3 L, (3*) orthogonal experimental results analysis of tartary

buckwheat resistant starch preparation process optimization
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