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Quality Characteristics and Processing Utilization of Adzuki Bean

ZHANG Ying-lei,ZHAN Yan, LI Jia-lei, YAO Xin-miao, REN Chuan-ying, LU Shu-wen
(Food Processing Institute of Heilongjiang Academy of Agricultural Sciences, Harbin, Hei-

longjiang 150086)

Abstract: Adzuki bean is a dominant miscellaneous grain crop of China. Its nutrition and quality characteristics

are the decisive factors of its edible value. The recently researches at home and abroad on the physical,chemis-

try ,nutritional quality and processing characters of adzuki were reviewed. On the basis of summarizing the sta-

tus of processing and utilization of domestic adzuki bean, some suggestions on its industry development were

put forward.

Key words: adzuki bean;quality characteristics; production development
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