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Study on Negative Pressure Microwave Spouted Puffing
Processing Technology of Salted Egg White Recombinant Plasmids

WANG Tao', ZHANG Min™, WANG Yuchuan', LIU Yaping
(1. School of Food Science and Technology, Jiangnan University, Wuxi 214122, China; 2. Guangdong Jiahao
Foods Stock Inc,Zhongshan 528447, China)

Abstract: The salted egg white and starch as the main raw material in the experiment,this paper
investigated the effect of the added amount of glutinous rice flour and corn starch,the surimi added
amount, the maltodextrin added amount,water content,microwave power and jet frequency on
expansion of recombinant plasmids,the expansion ratio and breaking force as index.The
experimental results show that the ratio of glutinous rice flour and corn starch is 1:1,the surimi
added 50% ,the maltodexirin added amount 5% ,water content 46% ,microwave power 48W/g and
spouted frequency 4 /min ,with the optimum composition,the quality of the puffed productd and the
expansion ration and crispness are better.

Keywords: salted egg white,recombinant plasmids,negative pressure microwave pulse —spouted,

puffing
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Fig. 2 Effect of surimi added amount on puffing
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Fig. 3 Effect of maltodextrin add amount on puffing

24 TFREKSFRESD XL @I R0

Tz B2 Ak T2 Tl i £ 2 3k W RH 0= B 40 i A
RE R A RH R = 7K 70 T G828 K B U v 1) P B 2%
FUES) GAEYPRIEZ AL KR AR sh
K EE, WA 3 AR I Z 252, 3 2 AR
AARREIAL . &K RS R TR AR ™ fh AR E
M T A0 2 T B HE I R SE R, 7 R A B el 4 AR
AT 7 SR A 22, o 23 fl I AL 08

PO AR B R — BT R R AR
R K o3 B R A TR B S I AR K o S
KR M (60£2) CHEERLE YIRS YR AT A
M KB — g K o3 I T O G Dk st sl ik 47
e, 5 Hp AR R 4 R L 4,

34r —— g ]

—m— RS 13000

321 42 800

3.0t 42 600

I 42 400
s 28 .

kS 42200
S 26) o
= 12000 =
24}t &

11 800

22¢ 11600

20l . . . . . 1 400

40 42 44 46 48 50  s2

KRG ik 3 Eu%e
B4 KRSRESEHIEULNZN
Fig. 4 Effect of water content on puffing
NI N = s VI G i S QLU I R R AT 7
AR R e ) RS ARAR K K 73 B B T

46%HT , B AURL 1 R Ak S SEAC | 5 I 8 1 1)
B M 24K 53 BB 53 B0 T 46% 0, I AL 8 g A
TR B B AR AE K 53 T 3 BUR 46% 1 ik B
H R o Bl A 7K 53 0T HE A B BE T AR T Ak 30 326 ik
10 #e | 3 W o 2E R A JfE T O T 4 O K O o
TR 4691 BERE 1297k 2 300 g, EARARZEIE fin
K G J0 43 BT LAY /INBE R AR 3 i 9 7K 43 T
0BT BOTE B SO Dk s Bl R bR RS i
i, (R 2 Gt £ | S SR 27 B R A B

VRS I SV BT LSRR % I8 W AE 46%11
7K 53 BT g 53 BOCR Ho e Ak F-
2.5 AERLETh RSB = S R0

3 50l 35 BBC BN T Sk 1) R SF B T O 18 .28

38.48.58 W/g, Ul i J&E A 8 mm , I 45 [R] () ) %
X7 i B A 5

347 = e 12200
—m— )
32t
2ol 12 100
2.8¢ 42000
2.6}
M o0
\ 11 900
2 241 g
=220 {1 800
2.0}
18} {1700
16}
1600

10 20 30 40 50 60
AW
B 5 RkmhERNEAHZm
Fig. 5 Effect of microwave power on puffing
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