2R REAF 2013(4):121~124

Heilongjiang Agricultural Sciences

e LT R, - 72 Ak

188 ] 2 AR A 5 75 3 5 B AE 5

R ,E=INAH
(1. ZRIIRLBAUFZRFR A ITEEZ, ZLAIT F KA 15400752, ZRIZ R LRV FE K F

e R F AR, Z KT AEKRS 154007)

FEE A T FAF K R AL NG 8450, A B A AR AR i o £ 2 R oM, R R JE SGK B o7 ok AT 50 Al R AL KL iR 8F 4 i 4
RAEBT , ARAV . ELAFHIEE b b, kA8 A 3000, KA H ATV R, = F sl i % 5L H) R E By
0. 5% Fo i fig BESLBR 45 0. 4 003 & HOR 245 384 1 R B & & B2 4h 0. 820 A= B3R R BIAE 2. 000 3% & L R 2247
Fm LR E AR 0.8%~1.2%8 HPMC,p, £ Fit 42 P B EH 60~70C, F HAZ KB RE A 20~40C,

KER MM Sk S B MK R A
thE 4% S . TS225. 61 SR ARIRTG A

FESE U AR A ] L 38 B 4 45 A R R
FrAEE TR EE M, 25 B4 73 a T, HIEXL
¥ 4& Non-Dairy Cream, i B & A & A 3L 1Y fif
W s w5H SC 44 5 R AR R B 0

A S 5 0 2 LA W B A R, 4 3L
Ak 35 J5T 0 VR A5 A T2 AR B TR o R AR A
() —Ff AR R A 7= . R P BF 40 3 3 PR R 9 3
JE B FORE IR oK =8B A 21 R, A FLAR R L 3 B
P R S o Vs T R R
A 25% ~35% K& & 50%~70%.,

3 = A A BR 8 75 3 AR 7 R 4D L AR, 20 4D
90 AFARHT . 1 A UE L 5 5 A R B 05 v AT A PN B
FE A EE LR AR A SR AT L
Sims A R Az = B B 7 R G TS AR Tl B A
FRZS R AE 7= B RO R, 3 Aok FREE & T
b K J A R S A R TR A TR R R
8= S A N b A2 b3 s e FL AR, S T B AT
KSR NG B W50, A L B AE A 7E HE A AN [ M
DX AN [ 38 B 1 38 2R A B e 5 7
1 MetS ik
1.1 ##

L 1.1 B zsAa S AR R R
fik R A IR L R A L W S L T DR L JIUUR IR L I B
FI R &1 B2 PR BDRS (0 B il HPMC 4%,

11,2 AE  JEREy AL B P E 3T

WF AR :2013-01-25

BEEWB 2007 F R T A K Z B AW 5T IR 5t Bh I H
FE—1EEB N &R (1967, BB BT A KL H AN, ¢
+ G TR, R A T IR i T B R LM S ik
FEHE SR TAE ., E-mail:jjyan1967@163. com,

XEHE:1002-2767(2013)04-0121-04

HEA TR TR KA BB AES SR TA L.
I R B2 R 4

JEURHAEL g 26 475 3ok T FH 79 9k g — P8 Sk e i 3l 5 7%
S BRI 5 T B B & A AR A G 48 2 —
R 10 Cf 72%~85%,20 CIf 3596 ~44%,30C
I 18%~26%,35 CHf 8% ~14% , G &®E 45 BF
FHE 7K A B3 g K L 438 /K B R e & B 2
AR R AR S 5 R AR AR
1.2 FHik
L2.1 #HARK ARG
=2 RG> iR il R .

e R UL B AR AT /N i Dl R
SR G K IE A 36 19 7 v O 18 258 4 7 TE 7 R T
S H /N T i B O N T2 AR AT R
Az g AR 7 B AT RS E PR AR U L 3 R
WA BT AT A
1.2.2 32RERXE RHBLRRHETRE, #HE
AT EURE AR B G TS 0 2 3 2 X 56 0 R TE R
T RO 60~70C, P EE B 50 remin’!
MR TR,

(1) AN [R) 90 I 7K A L 51 %5 77 b T3t 14 5%
T 7K A8 4350 R 15:60,20:55,25:50,30:45 Fl
35:40, () AR[EFLAL ) CRAH 1R . B A5 | B A5 it 3L
TR 5 | T D) X6 7 i B Y E A . (3D N [A] 4 A
A CHE I TG 2 1 R M B3 R RS L TR )
e R . (4) K [ HPMC (HPMC,, ,
HPMC, 55 » HPMC0 ) XF 72 & 88 ¥ 11 K R 1
A
1.2.3  ERKE  BEBCEAEE M. K R
FICHPMO) = 2 =K A7 IE A8 il 5, i — 2

121



R L #H % 4

e T 5K - jE kAL 2 %
B 72 JEORE R R Y EE
1.2.4 FRBTHRE L& 0 g

Wy S AT AR MR . T TR I
H2~6C T R S PR AT K, — R 180~
200 remin’ M2 H T & — M EHE 120~130 remin’,
M5 AR AR W S AT & S Y L 43I AE 20,
25,30,35 1 40 C R ULEE ™ S i B s
2 R 550r
2.1 BERRRE
2.1.1 RE b Ae K ey ) 5 o R E 6 R e
1 al LUF B il s i i oy 2520 ~30%0, K
BSIiet2hy 45 %0 ~50 Vo B, 7 i B LU ECAT
x 1 AERFKE L F X = RRER R
Table 1 The effect of different ratio of palm

oil and water on product quality

BhFLAC AR E MR T . TR i 0 8 L 7 VIR L 25 4 N
X R E MRS B B A B, N3 ATE
H LR IR 0. 8V FI B-FIRMIAE 2. 0 VIR A fd
FHRCR L34
F 3 ANEEAFNFmRER N
Table 3 The effect of different

thickener on product quality

107 WIS B REACR
Thickener Dosage Stability effect
# JF X Xanthan gum 0.3 by N N

U o 2 I R B

1% %% 14 ik 44 Sodium caseinate 0.8 (N i N

B-ARMIKG B-sodium caseinate 2.0 G — i, A R
SRR PE
JRUR G Guar gum 0.1 K E K. Wk R
e A%

TR/ 2 KB/ 4

The dosage g ik % 9 P

The dosage

2.1.4  RF HPMC #f = & % M Fo i K 5 09 % o0
1 4 7] HPMC,, Al HPMCoo0 B4 18 FH 5
Boph At H] HPMC 0 ROR B A A [ L it D g 803k 4
Al A HPMC,o, » BRI R 0. 820 ~1. 2%,
x4 AE HPMC 3¢ 7= qn 28 14 #0 B BK 2 B9 %2 1l
Table 4 The effect of different HPMC on the

plasticity and the expansion ratio of product

of palm oil of water Swelling rate Plasticity
15 60 1.0 0
20 55 2.6 2
25 50 3.5 3
30 45 3.6 3
35 40 3.4 3
2.1.2 ARSAHMFRHREHH 0 A7

JIE B 753k BT P B ZLAR ) — ol 2 AhEl 2 AR DL B RY
M GEAR M FLAE R, 3 HLB {5 247 5 AME,
FLALF H A LA A L 4% AL R i B PR K G AR
RS, ER 2 mT LA . BB H ER 0. 5 00 A A g
BEFLERES 0. 4 V0l A& F AR LR 4
F 2 FEAAFIS =GR REN N
Table 2 The effect of different

emulsifier on product quality

HPMCs,/ HPMC,00/ HPMCs400/ A Hé}’ﬂ%jﬁ_

% % % Plasticity Expansion ratio
0.3 0.7 2 3.5
0.4 0.6 2~3 3.2
0.5 0.5 3 2.8
0.8 2 3.4
1.0 3 3.4
1.2 3 3.0

AL W/ % ERIRE S
Emulsifier Dosage Emulsification effect
Y H FE Monostearate 0.5 FAfE Oy L IR R E
B RS2
@) Phospholipid 0.5 AR — M, B FEAR
32 B A g Ak
ST
T i ok L 7% 475 0.4 FLALRE T — R, WA RS
Calcium stearyl lactylate H—, B0 E S 2
FEWEME Sucrose ester 0.4 FLAL BE 77 3R 9 UK R

B 2

2.2 EXRAW
L 6 473 oty 1) A A 2 o I A i
RUSE T JE 7 e E TE N AT LBV E , —
x5 EXEERKE
Table 5 Orthogonal factor levels

[ & Factor

2.1.3 RARA¥XEMANSFRBETHAYm BT
REH & P 2B L B SR M AE O, (R LA
122

HPMC
KF R/ %A I
W/ %6 (C)
Levels The dosage The dosage o
 wat £ pal . The dosage
ate .
o o patmor of HPMC0
1 45 25 0.8
2 47 28 1.0
3 50 30 1.2




4 3

Je I 5K, - 7= Ak

B AR H B R ALAR NG 8F i B 7 09 AT R

BV KR R EEFE bR, PR ARiE (D) =2 X Jig
JRFE DX, 55— A& DL YE N A5 R, P
ARE(2) =2 X BAVE+1 X k2, M3 6 Al LU

Ko 2FZEETEREE RN ABCy B K 47%
i 30% JHPMC, o0 1. 2 % B o 77 5 65 T 22 01 58 VE L
B, Br DUECEHR AL B, Cy e Jy il /5 #E B 6 4739 .

A HPMC A 78 -8 X i Ji 25 098 1 52 i) L %5

x6 EXKBER

Table 6 Orthogonal experimental results
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Table 7 The effect of different temperature on the stability of the product
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Study on Universal Non-dairy Cream Formula

JIN Jun-yan',LI Xiao-wei’
(1. Bio-engineering Department of Heilongjiang Agricultural Vocational and Technical Col-
lege,Jiamusi, Heilongjiang 154007 ; 2. Agricultural Department of Heilongjiang Agricultural
Vocational and Technical College,Jiamusi, Heilongjiang 154007)

Abstract ; In order to develop better non-dairy cream, taking hydrogenated palm oil as main raw material, the op-
timum formula of universal non-dairy cream was studied by orthogonal test method. The results showed that
when the production of non-dairy cream, the fitting proportion of hydrogenated palm oil and water was 30:47;
emulsifier was blend of monoglyceride 0. 5% and calcium stearyl lactylate 0. 4 % ; thickener was blend of sodium
caseinate 0. 8% and B-cyclodextrine 2. 0% s HPMC,o was 0. 8% ~1. 2% ; temperature was 60~70C in produc-
tion, temperature of stability test was 20~40C,

Key words: non-dairy cream;emulsion;plastic; expansion rate;stability

[ ]

MEBERESEN

15 SR ALK — TG Q96 25 RO 2K 731 S B BE IO 18 - L T
AT I T R BRI 2 i LR R K 8 5 A o, T 11
ORI L UK 9 A BTN 0 I E 2 S DR A B AR B AR T A PR
65 SLUR AL AR R DG 90 2t S 32 D5 3 26 B s 0 L
3 7 2 PR A 1 P 7 A R S B HE 7 £ 1 A
e B SR G 6 A B o R A U A R e R K A
VRS T  URRIEIE TH G S X A0 1 B W A 0 B e AN T A
S22 MO A TP I FRA T2 e BLAG 2 B LI P 25 Sk A
sk
B R B LA B 6 TR 1A 2 57 £ B0 AR R o P (A
1 5 38 A M0 B K 150 ~200 @ CH 8 3596 8 AHEMIERY 31 . 7 LA 2000 7 96
R AR AR AOREE  EACHIA o B0 4 T R S35 5 B 04
T LI 18069 2 T I 2 T 25 T80 2 K ST 0 A7 0 0 G L 00 T L
A B RACR . A 3 RS 4 10 B AR D4 3 LR R L R I
B R P BT A6 00 o B 06 B SRR R HE K BB SLR 0 e MG 7T
L O SR R 1 2 ;

e ereeeeee e s sn—er—er—se—sese st s sn—per o1 —pe0—s1—s1 s s —h s sr—er—per—ps1—rere—se—se—frs—rs e X

e e oo

e S

48 HY o

e

e
S S T S N T SO S N SV S SO SO

124



