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Effect of Amylolytic Degree on Characteristics of Spray
Dried Oat Powder

Shi Junling] Li Ju'nan' Chen Qiugui2 Li Lu* Hu Xinzhongl
(1. College of Food Science and Engineering, Northwest A&F University, Yangling, Shaanxi 712100, China
2. Seamild Enterprise Group, Guilin 541004, China)

Abstract

Oat was digested into different DE values by using amylase and spray-dried to powder. The powder
was evaluated in properties of packing density, repose angle, caking rate and sensory evaluation. The
results showed that the powder with DE values rates above 36. 2 had good dissolubility and taste, but less

viscosity. At last, DE values of 35 ~38 was supposed as the suitable amylolytic degree for obtaining the

best overall quality of spray-dried oat powder.
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Tab.3 Effect of amylolytic degree on properties

of dried oat powder
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Tab.4 Effect of amylolytic degree on quality of dried oat powder after dissolve
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Tab.5 Effect of amylolytic degree on spray drying
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Tab.6 Correlation among different properties of dried oat powder
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Tab.7 Sensory evaluation results of dried oat powder

DEf  @iF RE &FT KK (RPN 1

1.6 2.6 2.0 3.6 2.4 2.8 13.4
30.1 5.0 4.4 4.4 5.0 5.6 24.4
33.5 4.8 4.2 4.2 4.4 5.4 23.0
36.2 5.6 5.6 4.4 5.0 5.6 26.2

41.1 5.6 6.0 4.6 5.2 5.4 26.8

51.7 5.8 5.6 4.8 4.8 5.0 26.0
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