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Effect of different drying conditions on quality of Zhangxi taro flour
HUA Jun -1i,LU Yuan,ZENG Ting
('Yingdong School of Food Science & Engineering ,Shaoguan University , Shaoguan Guangdong 512005 )

Abstract ; Zhangxi taros were removed the peel ,sliced , cooked ,dried by sunshine (about 35 °C) ,and hot
air (about 60 °C ,70 °C,100 °C) ,smashed to taro powder. The effect of drying conditions on the quality
of taro powder was researched with some parameters,such as color, moisture , water absorption, oil absorp-
tivity , total sugar, protein and particle dispersion,as the indexes. The results showed that the optimal com-
prehensive quality of the taro powder was that dried by 60 “C low temperature hot air,with lighter color,
uniform particle size, good dispersion,high content of nutrient compositions, good water absorption and oil
absorbency.
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