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Study on the Quality Characteristics of the Ratio of Whole Grain Oatmeal
SI Jun-ling, ZHENG Jian—qiang', ZHANG Meng-meng, SHEN Rui-ling, WANG Zhang—cun
(School of Food and Bioengineering, Zhengzhou University of Light Industry, Zhengzhou 450000, Henan,
China)

Abstract: The oats, barley, sorghum as raw materials for whole grain oatmeal , the differences of moisture, ash,
fat, protein, minerals and B—glucan between the oats and whole grain oatmeal with different proportions were
analyzed. The results showed that when the ratios of oat, barley and sorghum were 5:2.5:2.5,4:3:3,3:3.5:
3.5, 2 : 4 : 4 the protein content of mixed flake was 14.52 %, 15.43 %, 16.73 %, 17.24 %, and the content of
B—glucan was 2.49 %, 2.12 %, 2.01 %, 1.79 %. Compared with the control oats, the content of calcium was
458.29, 467.16, 479.94, 496.58 mg/kg, iron content was 42.71, 43.29, 43.98, 44.36 mg/kg, zinc content was
421, 4.64, 440, 4.56 mg/kg, manganese content was 2.71, 2.92, 3.01 and 3.13 mg/kg.There was no
significant difference in reducing sugar and fat content among the four groups.
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Table 1 Composition of whole grain oatmeal
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Table 2 Sensory evaluation of whole grain oatmeal before brewing
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Table 3 Sensory evaluation of brewing whole grain oatmeal
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Table 4 Parameters of each element in atomic absorption

spectrophotomete
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Table 5 Sensory evaluation of whole grain oatmeal
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Table 6 Analysis of main nutrients content
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Fig.1 Water content of whole grain oatmeal from different

proportions
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Fig.2 Protein content of whole grain oatmeal from different

proportions
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Fig.3 Fat content of whole grain oatmeal from different

proportions
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Fig.4 p-glucan content of whole grain oatmeal from different
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Table 7 Mineral substance of whole grain oatmeal

Fi e =
AT PR Ca/(mg/kg) Fe/(mg/kg) Zn/(mg/kg) Mn/(mg/kg)

B L
10:0:0 423.64 40.29 4.05 2.57
2:4:4 496.58 44.36 4.56 3.13
3:3.5:35 479.94 43.98 4.40 3.01
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B2 F AR R i (p<0.05) , 4l A Fr P4 Bk B
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Preparation A Composite Beverage by Using Millet, Black Sesame and Black Fungus
YU Yang', YU Shi—feng"*", WANG Cun-tang', GONG Chun-yu'
(1 .College of Food and Bioengineering, Qiqihar University, Qigihar 161006, Heilongjiang, China;
2. School of Agricultural Engineering and Food Science, Shandong University of Technology, Zibo 255000,
Shandong, China)
Abstract: Millet, black sesame and black fungus was used as main raw materials, through pretreatment, refin—
ing, blending, homogenization, and high temperature sterilization and other processes, millet, black sesame
and black fungus composite beverages was prepared.The technological formula of compound beverage was de—
termined by orthogonal test: addition of millet pulp was 60 mL, addition of black sesame pulp was 40 mL, addi-
tion of black fungus juice was 20 mL, sucrose 15 %, citric acid 0.1 % , carboxymethyl cellulose sodium 0.1 %,

xanthan gum 0.3 %. Under the optimized process conditions, the prepared composite beverage had the charac—

teristics of good taste, good color, pure flavor, good stability, and the overall sensory evaluation was good.

Key words: millet; black sesame; black fungus; cereal drink ;stability
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