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Table 2 Effect of water temperature on the sensory
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Fig.1 Effect of water temperature on the moisture

content of Chinese steamed spring—rolls
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Fig.2 Effect of water temperature on water loss rate

of Chinese steamed spring—rolls
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Technology , Zhengzhou 450001 , China ;2. Jiangsu Collaborative Innovation Center of Modern Grain Circulation and
Safety , Nanjing 210023, China)

Abstract:Knowing the damaging ability of insect pest, Plodiainterpunctella (Hiibner),is benefit to the scientific
management and guidance to control atmosphere. The changes of insect damaged kernel (IDK),thousand kernel
weight (TKW ) and fatty acid value (FAV) of wheat infested by first star larvae of P.interpunctella was assayed
which was stored under condition of 8%, 11%, 14% and 21% of oxygen concentration. The wheat with 12.5% of
moisture content was infested by P.interpunctell in four first star larvae per kilogarm of grain. Under condition
more than 11% of oxygen concentration, it was obvious going up for IDK and down for TKW after seven say
infestation. And FAV was going up rapidly after 21 day damaging by the insect. Under condition of 8% of
oxygen concentration, IDK was changed a little in 14 day period and going up sharply after 21 day duration. The
TKW was changed not too much until 42 day test. FAV was obviously varied after 35 day infested keeping.
When orygen concentration being more than 11% P.interpunctella can damage wheat distinctly in seven day
infestation. The insect damage ability to wheat was inhibited obviously in environment of 11% of oxygen
concentration. Under condition of 8% oxygen concentration IDK was increased obviously after three weeks.FAV
was increased obviously after one month. TKW was decreased a little more than one month.

Key words: low oxygen; Plodia interpunctella; damage ability ; wheat
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THE PRODUCTION PROCESS AND QUALITY CHARACTERISTICS OF CHINESE
STEAMED SPRING-ROLLS

LI Xueqin', HUANG Yafei', MIAO Xiaoliang?, MENG Huiling'
(1.School of Food Science and Technology ,Henan University of Technology , Zhengzhou 450001 , China
2.Henan Institute of Product Quality Supervision and inspection , Zhengzhou 450004 , China)

Abstract : The present study was to investigate the influence of addition amount and temperature of water on the
quality of Chinese steamed spring-rolls with the sensory quality as evaluation index. The results showed that
when the water temperatures were 25 C,70 C,75 C,80 ‘C,85 C,90 C,95 C and 100 C ,the optimum
water addition amounts of the Chinese steamed spring-rolls were 45% ,53%,55%% ,57%,60% ,60% ,and 63%,
respectively. The results of sensory evaluation also showed that when the water temperature was 90°C and water
additive amount was 60% , the prepared Chinese steamed spring-rolls had the highest sensory score. Low field
NMR studies showed that with the gradual increasing of the water temperature,the adsorption water content
increased firstly and then decreased, which was reached to highest when the water temperature was 90 ‘C. The
results of Electron- microscope scanning showed that when water temperature was 90 C ,the starch was tightly
bound to the protein backbone, which might be contribute to the soft quality of the steamed spring-rolls.

Key words: Chinese steamed spring-rolls ; process ; sensory evaluation



