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Abstract: By evaluating the results of treating quinoa with different microwave conditions, this paper
compares the effects of microwave heating and traditional conduction heating (water bath and baking) on
lipase and flavor components of quinoa. Experiments results show that with the increase of microwave power

and the extension of treatment time, the activity of lipase decreased significantly. After heating at 600 W
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power for 4 min, the lipase activity tended to be stable. Through analyzing flavor components in quinoa, we

found microwave treatment dramatically reduced the levels of Methyl Ketone, l-octen-3-ol and

trans-2-Nonenal. Moreover, with the extension of storage time, the oxidation of oil in quinoa was inhibited

by microwave, with the peroxide value and acid value of quinoa decreased. Compared with the traditional

heating methods, microwave heating can significantly reduce the activity of lipase in quinoa, and improve the

flavor and organoleptic attribute of quinoa milk.

K ey words. microwave; quinoa; lipase activity; flavor; organoleptic attribute
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Table 4 Fatty acid content of quinoa %
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Fig.1 Effect of microwave power on lipase activity in quinoa
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Fig.2 Effect of microwave treatment time on
lipase activity in quinoa
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Fig.3 Effect of different treatment methods on
quinoa lipase activity
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Table 5 Effect of different treatment methods on main flavor substances of quinoa %

AU 53 R JFRE KA B TR Ak 2 955 45 b 3L
g 1.32+0.12 1.30 +0.05 0.66 = 0.03 0.84 % 0.02
7% TP 0.73 £0.03 0.70 £0.01 0.40 £0.02 0.56 +0.02
R -2- M 0.60 £0.03 0.55+0.02 0.32+0.01 0.44 % 0.01
RR-2-C 0.39+0.01 0.35+0.02 0.22+0.01 0.11£0.01
ST -2,4-5% AT 0.24 £0.02 0.18 £0.01 0.11£0.01 0.54+0.01
1= -3 - 0.32+0.03 0.30 = 0.03 0.22+0.01 0.28 £0.02
1-CLBE 0.35+0.03 0.34%0.02 0.12%0.01 0.24%0.01
1% B 0.46 +0.02 0.44 %0.02 0.23+0.01 0.35+0.02
FH LR 0.22+0.01 0.20%0.01 0.11 +0.01 0.16 +0.01
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Fig.4 Effect of microwave power on peroxide value of quinoa
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Fig.5 Effect of different heating time on peroxidation
value of quinoa
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Fig.7 Effect of different heating time on acid value of quinoa
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Fig.8 Effect of different heating methods on sensory
evaluation of quinoa milk
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