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Processing Technology of Quinoa, Purple Sweet Potato and

Sesame Seed Crisp Biscuit
CAQ Xinjiang, ZHOU Minsheng, LI Anhua

School of Biotechnology and Food, Anyang Institute of Technology (Anyang 455000)
Abstract
explored. The effects of quinoa flowr addition, purple potato flour addition, corn oil addition, surface fire temperatur and baking
time on the color, texture and sensory quality of the biscuit were analyzed by single factor test, and the preparation process
of the best sensory quality was determined by orthogonal test. The results showed that effects of quinea flour, purple potato
flour, com oil, heating temperature and baking time on the color, texture and sensory score of sesame crisp were different;
The biscuit was best in sensory score when it made under 100 g low gluten flour, 30 g quinoa flour, 10 g purple sweet potato
powder, 45 g com oil, 40 g whole egg, 30 g sugar, | g baking powder, 1 g NH,CO,, 165 °C surface fire temperature, and baking
for 15 min, so that sesame seed crisp biscuit appeared with balanced texture, uniform color, crisp, and high nutritional value.
Keywords quinoa; purple sweet potato; sesame seed crisp biscuit; processing technology

Processing of the sesame crisp bicuit with Quinoa power and purple sweet potato powder as additives was
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Study on Extraction, Antioxidant and Antibacterial Activities of Alkaloids

from Chinese Parasol Seed
WANG Ping'*, WEI Zhiguo®, GUO Jinying', REN Guoyan', WU Ying', YU Lei'
1. College of Food & Bioengineering, Henan University of Science and Technology (Luoyang 471023);
2. College of Animal Science & Technology, Henan University of Science and Technology (Luoyang 471023)
Abstract  The ultrasonic-assisted extraction and optimization were studied by orthogonal experiment of alkaloids from
Chinese parasol seed, with the ethanol concentration, ratio of material to liquid, extraction temperature and extraction time as
the influencing factors and the extraction rate of total alkaloids as the evaluation index. Then, the antioxidant and antibacterial
activities of the alkaloids by DPPH. ABTS and filter paper method were studied. The optimum extraction parameters of
alkaloids from Chinese parasol seed were as follows: the ethanol concentration 65%, the ratio of material to liquid 1 : 20 g/
mL, the extraction temperature 40 °C, and the extraction time 90 min. Under this technological condition, the extraction rate
of alkaloids from Chinese parasol seed was 4.02 pg/mg. The strong reduction ability and the effective free radical scavenging
ability for DPPH and ABTS showed that it had strong antioxidant capacity. In addition, the alkaleid of Chinese parasol seed
could effective inhibit the growth of Escherichia coli and Staphviococcis aureus, indicating that it had a certain bacteriostatic
activity. Therefore, the alkaloids of Chinese parasol seed could be used as a new natural antioxidant and bacteriostatic agent.

Keywords  Chinese parasol seed; alkaloids; ultrasonic assisted extraction; antioxidant ability; antimicrobial activity
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