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FACH] 2 mg, AR BARMH I 1.0 g KRI10.0 g3 4 = R BARESGH T P EFHEAEE 4 1.382 mg/ g, 1
Ko Fo b 2p i AL R R IS HEIP IERE 15 ~25 min, SRS EE Y P 498 E S R JUEL, B K 190 °C 2 #7153 145 C 4%
Boe BT TP, R EAIEFIE,

G AL BT R

RESZES:TS201. 1 SCHRARERAD: A

PEFR R TR ERA A4, 2008 4R34 H DA Tl B B ik B 112, 7 4200 0 RGREH1E N
U R e i - WS R (B N S N i o SRR T AN N i e DR e 7 O R S = R N R DA
AVFTAT A TR RART K . B VN 2 R R A, 3T JLAF B 28 AT B ALY , 32 2 208 o
o S BRI B ARAEE SRR A AR EOEMYS BT R G B TS AR R B 0
AT, H D REAE ] 32 BB DA I I VR BR , HT.0 2 O W VR D, 4 i NS R AE L, e e 0ids 8
A SRR o BRI R S AROT R T B 3K R FE R e AR S R A M R R T, 7T
(A S R il A A2 A, SR RO b e AN LI 3 J 0 | B S0 4 P 8 | T 2 B 4 e 4 7 LA 4
IR K B AR 24 A VRN S FE A 6T e U 185 B 00 85 320 (8, 0 LSRR T 20 AT AL R 9 LA 5
1R, AT B — AT T A PR PR

| RS

1.1 SRR

S TR s B AR, LA ST 5 A R A IR 7)) s S B ek 2 (AR A IR ) 5 K4y
B (LR BRI LR LA T)) o 40 TR H I M A A5 4L TR AR s IBifs FH £k (T R
ol (BRI A BRA FI 8 ) + 4T o £ PR RN, 6017 88 PR L AR 58 B A RS 7))+ M 22 ot
(13— AR PRI A A 1) s TBHQ BHT A1 BHA (i gl £ s s A B 7))

Wrfs HH#A:2012 - 09 - 10; &= HH8:2012 - 10 - 11.
« BEWE . f RTTRHZ i R BOCH H (CSTC,2008AC5132).
YEE B : FRIRAT (1987-) , L, W AF5E A, WSR2 & R S5 IF K.
o BHAESE JHALL(1965-) , %, {4, B8, NF I Re il 5 RAR B I I F o



%14 PR AT, B REHH T T LW R 71

1.2 LISV ES

JA-2003B HL RV ( IR A PR A F)) s DL-1 HL 05 Al (b i OGBS F AR ) JC101
AU PG T4 (I O RA FRA F]) 5722 BUA] WL AR (i B 8 AS A PR A | 5 23k
(IR RS A R A E]) KQ 200DB ARUEE S I veas ( I (A FRAE]) o
1.3 ITERE

IO T S AL
|
LA =K —BE ER B A th— T80 Pk — LS 2 A2 — al
1
H R

1.4 HEMMERBRERLHHAR

S A AR AR BV EE 90 g ESARKR Y H 5435124 :90. 0.,80.0.70. 0.,60. 0,50. 0 g, kY H 5 5351 A
0.10.20.30 40 g, HAbARE AN 528 : K GBS & 10.0 g, B 54E/E2 0.3 g9 18.0 g,#2 1.0 g,
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HRA/ g W/ g /g K/g
1 40.0 16.0 16.0 9.0
50.0 18.0 18.0 10.0
3 60.0 20.0 20.0 11.0
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3 ) e B T T e A B R AR MES I 1.0.2.0.3.0 4. 0.,5.0 mL 2 0.0 mL(/EM25H) B A 10 mL %5
T, N 50% B W R S mL, R B AVR B R 5% WSR2 BN 0. 3 mL, $25) J5 iU E 29 6 min, T A
10% R AR A 0. 3 mL, $E5] FHICE 6 min, LA 1% (YR ST 4 mL, 5350 50% 0 £ Bt B 2 2 B,
4], FHCE 15 min TR, T 722 7 L2060 BEHE 510 nm K R EmoEE
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B OB RO BC FEAT R4 R WA 30 MER 3 nl & Y - 3G BE T ) 35 f 7 i B A — 2 R 2R A
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HIZ 4 S5 T2 H IRy 1.6 o i I R P i B B o, 7= i AT R A 570k
BT AP H BRI R 1.4 g i R i B0 1 B W5, 7oA T RER DR DR 203 28 40 R 1 R £ P
W2, SRR 1.3 g iF, b R b, YRR G395, 7= i OB 5 0k o 2470128 18 S0 H e 10 o
SRR B AR AR 20 B k) B89 1. 3% B, 128 18 B H B LA ORI
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T I B L lb /N RS LB LA A T IR PR E A B B IC e o % BRAS MR G R R R/ MRS 3531
N BERIAS I > FAVKI R SS I = KU > s S sRRTRUR 4L A,B,C,D, H, RIS AROB
I 50.0 g, BHANAIEE A 20.0 g, IHS I 18.0 g, KENIEEH 10.0 g W B HELRDE( F R

£S5 EXEFHESYHRERLEARER

BES R
L A B C D A @E A Mgl R
BRSO Amm ol ok 20 (200 (30 (200 (10)

1 40 16 16 9 12 16 19 15 9 71
2 40 18 18 10 14 15 22 16 9 76
3 40 20 20 11 12 15 24 16 6 73
4 50 16 18 11 13 17 20 15 7 72
5 50 18 20 9 12 18 18 17 7 72
6 50 20 16 10 12 18 23 17 8 78
7 60 16 20 10 13 16 18 15 8 70
8 60 18 16 11 12 15 20 16 7 70
9 60 20 18 9 13 17 21 15 7 73
K1 220 213 219 216

K2 222 218 221 224

K3 213 224 215 215

k1 73.3 71 73 72

k2 74 72.6 73.6 74.6

k3 71 74.6 71.6 71.6

R 3 3.6 2 3

2.4 FFRIEBUIERONELSER
2.4.1 Zam PR EREONELR

R 5405w B B 5 6 f 2 vk, AR A 710 nm b B WG BEE R 0. 603, AR HEZE 1 1 5 2 y =
0.568 5x —0.023 8 KA B R KA B AR 1Y S F i 1 3. 187 mg/g,
2.4.2 BT P EAEZMTLER

TE R v R SR A I 2 S AR AR 5. 0 mL, B 2RI AR NG G EE (S 0. 285, MR HRLR M [l )A )y
T2y =0.568 5x —0.023 8 >RAGF AR E L PET H BB & o 1. 382 mg/g,
2.5 BT SRS R e

DET OB, A BARK N R &R, SDEGE D, TR Y. BRYET I EAE R 0. 15 g/100
g, V& AL 95 cfu/g, KIGTAHE <30 MPN/100 g, % THEZ DARERE 1L AL E N AL T 0.25 g/100 g,
B 74 BB T 300 cfu/g, KIGERE<30 MPN/100 g, PRI, 47 S 704 BA SR
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1.3 g B M5 0. 2 mg, BIALIRIT BB 1 g K 10 go 287 i B AR IR AR DE T P B i & i 1. 382 mg/g,
BERE AV B R R AR R P B 05 15 ~25 ming SRR 4P P O TRLIEE 70 LB, L BE N 190 C B #5145
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Research on Hardtack Technology from the Root of Kudzu Vine

CHEN Lin-li' , TANG Chun-hong' > , FU Juan'”’

(1. School of Environmental and Biological Engineering; 2. Green Food Research Institute,

Chongqing Technology and Business University, Chongqing 400067, China)

Abstract.; By taking the powder of the root of Kudzu vine, flour, oil, sugar and so on as material, the optimal
ratio of each component is studied, the content of the flavonoids in the hardtack is determined by colorimetric
method and the hardtack from the root of Kudzu vine with high nutrition is finally obtained. The results show that
the optimal formula are the powder of the root of Kudzu vine 50.0 g, flour 40.0 g, protein from soybean 10.0 g,
complex vitamins 0.3 g, oil 20.0 g, salt 1.0 g, water 10.0 g, sugar 16.0 g, molecular distillated monoglyceride
1.3 g and multiple antioxidants 2mg. In gelatinized part, the powder of the root of Kudzu vine is 1.0 g and water
is 10.0 g. The total content of the flavonoids in the ultimate product of the hardtack is 1.382 mg/g. In the process
of baking and cooling, baking 15-25 min in an oven, the baking temperature is segmented from 190 °C to 145 C
and then the baked products are put in a box to be cooled to room temperature.

Key words : the root of Kudzu vine ; hardtack ;isoflavone
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