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Study on Shenling Grain Powder and Its Technological Optimization
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Center of Drug and Food Homology Functional Food, Changsha 410208, Hunan, China; 3. Hunan Engineering
Research Center for the Technology of Creation & Mannufacture of Chinese Medicine for Anti—tumor, Changsha
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Abstract: Based on conducting extraction and concentration traditional Chinese medicine prescription
Shenlingbaizhu powder, after added the extract powder spray drying and tartary buckwheat, black bean, black
kerneled rice and japonica rice were used as the main raw materials, pueraria powder, konjac flour, whole milk
powder and xylitol as seasoning accessories,the sensory quality of Shenling grain powder was evaluated by
sensory score, and the formulation of Shenling grain powder was developed. Determining the optimum ratio of
grain raw materials by grade consistency test, single —factor and orthogonal experiments were conducted to
determine the effects of different ingredients on sensory quality of Shenling grain powder and the appropriate
range of additions. To get the best proportion of ShenLing grain Powder. The best optimum ratio was as follows:
Shenlingbaizhu extract powder 12 g, lotus seed 5 g, coix seed 5 g, artary buckwheat 7.5 g, black bean 7.5 g,
black kerneled rice 11.25 g, japonica rice 3.75 g, pueraria powder 7 g, konjac flour 2.5 g, whole milk powder
2.5 g, xylitol 8 g.

Key words: Shenling grain powder; extract powder; Shenlingbaizhu powder; orthogonal experiments; opti—

mum ratio; sensory quality
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Table1 Effect of raw material proportion on the quality of

powder
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Fig.1 Effect of konjac flour addition on sensory quality of

products
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Fig.2 Effect of pueraria powder addition on sensory quality of

products
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Fig.3 Effect of whole milk powder addition on sensory quality of

products
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Fig.4 Effect of xylitol addition on sensory quality of products
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results table
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Table 5 Orthogonal design test arrangement and test results table
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Table 6 Validation test results of optimum formulation

PEA R TS
B — K BIER 93
IR RHIEIR S 92
B BT 94
3 g

RIS S C T 258 G R
IE R BOK BEK AR R IR K
M Ay JEOBHIT 98 T ¢ — i sy A A 2 g ke i 9 A
PRI Z (EEEE F5 0 IR RY . 25 LT, SR 3R S OE
BRI A 7 i i Ee U C 7y S5 (il g 75
i 120, TS, M 5g, %35 75¢, B5 75 ¢,
oK 11.25 g, KK 375 o, BEEKS 2.5 g, FARNK 7 g, 4
NRWIHS 2.5 ¢, ABEEE 8 g0 FEIESCIAIR Y FLRE I, Xf ™
i PR E T A 7 35 UE IS , LB E PP 2 T IEAS
RIS EE R M B, X R BT R AR SRS
Py iR Ry BB i SRR PR AT B

S 3Tk -

(1] RZEAR ) T WA 55 S 2 R IR YT MR B 25 1] B vh
[ 2EBEeAA,2015,38(1): 93-95

(2] T3 B Az Ak B A5 BROK W U0 R L 2 ) T e [ VP4 £
T0Ik,2005(2): 20-21

[3] BT, Bl S AR R, A5 RO 1 F 5 a0 e (] £ s 5 0 T,
2017,17(3): 129-132

[4] ZEF0F B X0 R, A5 R GREL Y T AR B T
\k,2018,39(2): 173-177

[5] ZF, sk sRAF 355 I L SR AN (E B A 7T 3 S ).
FEl B R INR1,2015(7): 145-150

[6] Rz SRICHT .30 5 9 IR 4 T &R IS 1E 1] £ Tl
RH£,2014,35(24): 360-365

[7] KR, 2 HE B 5 SE S v R T 0 2 (] £ 5 2 .2007 (4):
24-25

[8] 475 W35 F 54 W2 B MR 2 BAE B 9T UE D] L AR R i 2
RlERA47,2008,30(6): 470-472

[91 /NP BRI, e, 45 T SR T AR IR W IR [0].4¢
FEERINT.,2015(16): 49-51,55

[10] BERR. FLAF ALK TR B B FE (D] AR P e K 2,2013

I fs B #A:2018-11-28



