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Study on Optimization of Extrusion Processing Conditions
of Soybean Residue by Response Surface Method

LI Ailin'*, SHANG Jing', YUN Shaojun', CHEN Zhenjia'?*, NIU Xiaofeng”®, WANG Yu'?*"
(1. College of Food Science and Engineering , Shanxi Agricultural University, Jinzhong 030801, China;
2. Study on the Processing of Agricultural and Livestock Products in Shanxi Province Graduate Education

Innovation Center, Jinzhong 030801, China;
3. Taiyuan Liuweizhai Industrial Co Litd, Taiyuan 030000, China)

Abstract; Soybean dregs contain rich nutrients and have a lot of bioactivities. The dietary fiber in bean
dregs can prevent diabetes, bowel cancer, cardiovascular diseases, obesity, and increase defecation.
Soybean dregs, mixed with wheat flour and corn flour, could be used as materials in baked food. The ex-
trusion technology was applied to increase the quality of soybean dregs and the expansion degree and solu-
ble dietary fiber content were investigated. The results showed that under the condition of the rotate speed
of 360 r/min, extruded material water content of 21% and 170 °C , the puffed material was loose and por-

ous, and had the good expansion degree, which could be used as raw material for baking food.

Keywords: soybean dregs; extrusion; expansion degree; dietary fiber; response surface method
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Effects of Processing Technologies on Quality of Fresh-Cut Vegetables

WANG Dan, MA Yue, ZHANG Chao, WANG Yubin, ZHAO Xiaoyan"
( Beijing Vegetable Research Center/ Beijing Key Laboratory of Agricultural Products of Fruits and
Vegetables Preservation and Processing/Key Laboratory of Vegetable Postharvest Processing of
Ministry of Agriculture, Beijing Academy of Agriculture and Forestry Science, Beijing 100097 , China)

Abstract; Fresh-cut vegetables have obtained more and more attentions due to the qualities of freshness,
nutrition, and convenience. Development of fresh cut vegetables in China is later than developed coun-
tries. Fresh cut vegetables’ industries were concentrated in the aera of raw materials production, key sales
area, and the aera with convenient transportation while there is less in other small cities. Therefore, it
has a huge market space. However, cutting processing led to cellular damage in tissues which caused mi-
crobial growth and a series of complex physiological and biochemical reactions, thus seriously affecting
the shelf life of fresh-cut vegetables. Discussed with the aspects of treatment methods, processing equip-
ment and key technologies of fresh cut vegetables in China and abroad, the effects of main processing pro-
cedures of fresh cut vegetables, such as segmentation, cleaning, dehydration, and packaging technology
on quality were reviewed in this paper. Furthermore, the main developing direction was put forward

which will provide theoretical and technical supports for fresh-cut vegetables industry.

Keywords : fresh-cut vegetables; segmentation; cleaning; dehydration; packaging
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