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Abstract: The results indicated that the treated product would be kept at a range of room temperaure (15-20<C) for 60 days without

degeneration and mildew when the following hurdle factors for raw material sesame were adopted (pressure 02 Mpa, vapor-treatment time 30

minutes, roast temperature 150 “C, roast time 45minutes, water activity 0.83, potassium sorbate 0.6 mg/kg ,sodium dehydroacetate 0.2 mg/kg

and UV sterilization time 35 minute at 4 W/m?).
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Table 1 Factors and levels for the Lg(3*) orthogonal test
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Table 2 Total microbial counts, water activityand water content

of the finished and semi-finished mochi products
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Table 4 Results of orthogonal test for the preservatives formula

optimization
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1 1 1 1 5600 3.75
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4 2 1 2 780 2.89
5 2 2 3 640 2.81
6 2 3 1 410 2.61
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8 3 2 1 30 1.48
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THRRB N BAFFHF df AT F Sig.

wA 70.571a 7 10.082 220.801 0.005
oy FLER AT 7.183 2 3592 78659 0.013
LA T BN 0.350 2 0175 3.831 0.207
I BR 47 0.115 2 0057 1254 0444
RE 0.091 2 0.046
Bt 70.663 9

7E: R%=0.999 (4% R®=0.994) .
2.3.2 BifEBCOT IR TT 20 i S R Ak

M5 HRTLAEH, SEMARRRE R BT )6 250 (R
B IR FARUOZ LB > i S L RN >
KRN o Fer 1L BB MR FEE T JPRORE B2 PRV BT V5 2
WA REMIHEA (p<0.05), A LERINK
FEE R BRI IR I AR (p>0.05), HZ
MRN8 T T2 (I35, BB BN TR 7 e
A DTk B/ o TSEBR b, X BRENFERE A
K RAEH B0 4.0 mg/kg, 5 R 277 28— RIS R
W, AT S P i R R

SR ARES, NGt 0 AL AsBsCo N
REPIRECTHE, CIVTFRAREERK. HEAE
FASFIER ST A B SR 1, 46 AsBeCu I BRIVE S ELTE
30 cfulg, AT LA 7 S B 2K, 1 BASITDN R
BN R RCA BERR R, RE B TSz . B ERIE
R, LB 0.6 mg/kg. AL Z RN 0.2 mg/kg.
AN AN v S 805048 30 efulg AiAa, bl
Ja P IR — P R A
2.4 HNEZ RO HLE AEPE 25 R

IR LI R JG TR A AT 2 PR R JE O B P 28 —



M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.6

/75 NS RN EES U a D | s = s a3 U LS SE N
REBOUMGEERA, WK 6. ZRETEEURFRALHE 3,
BT 1 208k 0.02 MPa /KZ8 7% 30 min. J5 ] 150 C#t
#5 A5 min, PSRRI X RE U R S B
45 min AL FE

&6 INRZMAIME (150°C) LIBIER
Table 6 Effect of roast treatment at 150 ‘C on the total

microbial counts, sensory quality and cost of the products
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