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Optimization of Drying Process of Hangzhou White Chrysanthemum by Response Surface
Methodology
XU Shu, ZHOU Su-guo, HUANG Yu—xiang, LI Yun—juan
(Qingyuan Jiaduobao Herbs Technology Co., Ltd., Qingyuan 511675, Guangdong, China)

Abstract: The stream—blanched drying process of Hangzhou white chrysanthemum was optimized. The contents
of chlorogenic acid, luteolin and 3,5 -0 —dicaffeoyl quinic acid were used as evaluation indexes. Response
surface methodology was applied to optimize the drying process on the basis of single —factor test. The results
showed that the optimum conditions of drying process were: streaming time 80 s,drying temperature 68 °C ,
drying time 3.9 h, then moisture regaining 48 h, re—drying temperature 58 “C, re —drying time 2.4 h, the
comprehensive index of chrysanthemum with the optimized technology was 0.460 %, in close agreement with
the predictive maximum value within a relative error of 0.44 %.
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Fig.1 Variations of chlorogenic acid of chrysanthemum steam—

blanched for different streaming time
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Fig.2 Variations of quality of chrysanthemum for different drying

temperatures
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Fig.3 Variations of quality of chrysanthemum for different drying
time
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Fig.6 Variations of quality of chrysanthemum for re—drying time
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Table 2 Design and results of RSM
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Optimizing of Potato Biscuits Process
MAI Yu-hua, WANG Cai-xia, HE Xiao—guang’
(School of Agriculture, Ningxia University, Yinchuan 750021, Ningxia, China)
Abstract: The optimal conditions for three —factor potato biscuits were established. The quality ratio of low
gluten flour and potato flou , the amount of sugar, the amount of butter were selected as independent variables.
In the first step, the ranges of the variables were determined by one—factor—at—a—time method for optimization.
Subsequently, a mathematical model was developed for comprehensive evaluation of the using potato biscuits
principal component analysis (PCA). Finally, optimization experiments were carried out based on the
comprehensive evaluation using response surface methodology. As a result, the optimal drying conditions were
determined as follows: the quality ratio of low gluten flour and potato flour was 7:3,butter 35 % , white
granulated sugar 35 % : The actual measured value was 0.81 which was consistent with the model predicted
value was 0.787 5. The regression coefficient of the two polynomial regression model established was significant,

and had better fit degree (p<0.000 1, R>=0.987 2). In conclusion, the application of principal component anal-

ysis combined with response surface mothod was effective in the optimization of potato.
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