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Research on Shelf Life of Cereal Auxiliary Food for Infants and
Young Children Made by Drum Drying

ZHENG Yan-dan', YUAN Feng-juan?, ZHENG Li-bing?, HUANG Dan-ying"
(1. Jieyang Polytechnic, Jieyang, Guangdong 522000, Ching;
2. Guangdong Dongtai Dairy Products Co., Ltd., Jieyang, Guangdong 522000, China)

Abstract: In this study, the shelf life of cereal auxiliary food for infants and young children made by drum
drying and packed in tinplate cans with nitrogen filling was studied. Through accelerated destructive
experiment, the chemical quality decay kinetic model was established for the first time, and the shelf life at
room temperature was inferred according to the decay of nutrients. The results show that the water activity of
cereal auxiliary food for infants is between 0.2~0.3. During the accelerated test period of 4.5 months, the
decay rates of DHA and AA are the fastest. According to the variation of each nutrient index, we conclude
that the shelf life of products can exceed 20 months.

Key words: drum drying; cereal auxiliary food for infants and young children; accelerated destructive
experiment; shelf life; prediction
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Tablel Thevariation of each nutrient index of cereal auxiliary food for infants and young children under 37 °C heat preservation

_ . BREZA
B HfL —
WmeaE  14H 24HA 0 34A 0 44MA 454 A FIMHAV) FRMEZ(SD) AR REK(CV)
51l g/100 g 5.84 5.85 5.94 6.26 6.05 6.18 6.02 0.17 2.90
i -dElin g/100g 9.81 10.00 10.00 9.92 9.76 9.96 9.91 0.10 1.02
4/ % A (UgRE)/100g 478 466 450 446 434 430 451 18.49 4.10
4/ %£ D ug/l00g 9.82 9.50 9.46 8.68 8.44 8.00 8.98 0.71 7.95
4k % Bl ug/l00g 593 584 576 560 541 534 565 23.78 421
4k/E% B2 ug/l00g 977 924 904 892 862 832 899 50.28 5.60
JH IR ug/100 g 4464 4504 4430 4207 4200 4218 4337 143.20 3.30
Gl mg/100 g 68.30 70.20 64.10 71.20 69.40 70.25 68.90 2.55 3.70
Bk mg/100 g 5.74 5.67 5.72 5.65 5.71 5.835 5.72 0.07 1.14
B mg/100 g 5.42 5.49 5.58 5.75 5.72 5.585 5.59 0.13 2.28
5 mg/100 g 584 581 565 562 558 556 568 11.95 2.10
W mg/100 g 361 347 354 343 334 353 349 9.48 272
AA mg/100 g 8.00 7.90 7.88 7.67 7.16 6.72 7.55 0.51 6.72
DHA mg/100 g 6.87 6.22 5.92 5.63 5.51 5.17 5.88 0.60 10.20
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Table2 Thevariation of each nutrient index of cereal auxiliary food for infants and young children under 47 °C heat preservation
b Y- R — _

wRE 148 244 34A 440 A 454H FHEAV) FRifEXE(SD) AR ARI(CV)
il g/100 g 5.84 5.71 5.92 6.21 5.80 6.07 5.93 0.19 3.12
e SPiii g/100 g 9.81 10.00 10.00 10.30 9.97 9.98 10.01 0.16 1.59
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4k % B2 ug/l00 g 987 904 922 886 812 793 884 72.00 8.16
JHIR ug/100 g 4398 4434 4321 4188 4180 4039 4 260 150.64 3.54
Gl mg/100 g 68.30  73.60 67 70.9 68.8 70.60 69.90 2.34 3.35
Bk mg/100 g 5.74 5.67 5.75 5.64 5.69 5.65 5.69 0.05 0.81
L= mg/100 g 5.42 5.57 5.62 5.70 5.67 5.53 5.59 0.10 1.83
5 mg/100 g 584 579 567 559 556 553 566 12.74 2.25
W mg/100 g 361 347 359 345 341 356.50 352 8.30 2.36
AA mg/100 g 8.56 8.01 7.79 7.54 7.21 5.59 7.45 1.02 13.68
DHA mg/100 g 6.84 6.07 5.82 5.56 5.51 5.19 5.83 0.58 9.90
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Table3 Changes of sensory indexes of cereal auxiliary food for infants and young children under 37 °C heat preservation
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Table4 Changes of sensory indexes of cereal auxiliary food for infants and young children under 47 °C heat preservation
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Table5 Relevant data of shelf life prediction
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LR BY 4040 59300 00267 1437 09795 60300  0.0335 1015 09224 142 2035
(ug/100 g)
"
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