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Abstract: Three key problems existed in traditional production of almond cake were analyzed in the article, including the unsuitable

processing technologies, difficulty in microbial control and the unbalanced nutritional components in the cake. And the methods for solving

these problems were also presented to improve the quality of almond cake and for new product development.
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Table 1 Bacterial contamination in the processing of Almond
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Cl14:0 0.11 1.0 0.06 1.3 0.10 1.4
Cl6:0 155 17.6 12.7 24.1 84 22.6
Cleé:1 - - - 1.9 0.23 2.1
C18:0 42 11.7 2.7 13.4 3.7 12.9
C18:1 29.1 30.1 304 41.6 38.0 36.3
Cl18:2 431 29.6 50.0 13.1 255 17.5

C183 33 2.8 1.5 0.7 7.6 2.1
C20:0 09 0.7 0.5 0.3 0.83 0.42
C20:1 0.9 1.3 0.6 1.2 29 1.3
C22:0 05 0.3 0.3 - 0.61 0.18
C22:1 0.2 0.1 0.1 - 6.7 0.08
C24:0 04 0.3 0.2 - 0.31 0.06

M+P  766% 634% 82.6% 585% 853% 612%

1:1.4  1:099 1249 1:1.14 1:34  1:1.06

SMP-ols 02 400 035 24 052
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Table 3 Amino acid content of different AlImond Cakes

B4R BoAH KR 15 KRR25 FAOME
F R B Thr 41 41 34 28
HRER Val 42 43 71 42
B R4 Met 5 10 22 22
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Table 1 Recoveries and RSDs of deltamethrin with different
concentration added in eel (n=6)

AL e AatATE

EE /%
(mg/kg) IE Y% AR E 1Y%

0.002 753 824 80 73.1 785 857 792 5.8
0.005 812 869 83.1 88.7 825 794 83.6 42
001 8.6 91.7 869 822 843 874 859 42
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