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Study on Processing Technology of Infant Tooth Care Food

NING Yang, WU Wei-guo, ZHOU Lin
(College of Food Science and Technology, Hunan Agricultural University, Changsha 410128, China)
Abstract: A tooth care clava for baby teeth growing or changing were made using flour, salt, barm, defatted milk powder and CaCO; as

main raw material. The best processing technology was obtained through orthogonal experiments and the quality of the product was also

assessmented.
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3 130 130 80 60 95 80
4 145 135 9 70 100 90
5 160 140 100 80 105 100
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HERZERFERERN: B>A>D>F>E>C, I
A BV PP AMEL ) 32 2 DR 3 R BRI ], ML IR RS,

T

%2 BULFNER Lys (5°) EXIILER

%5 A B C D E F RALFIE
1 1 1 1 1 1 1 2.77
2 1 2 2 2 2 2 3.89
3 1 3 3 3 3 3 5.20
4 1 4 4 4 4 4 4.92
5 1 5 5 5 5 5 3.92
6 2 1 2 3 4 5 418
7 2 2 3 4 5 1 5.08
8 2 3 4 5 1 2 4.24
9 2 4 5 1 2 3 5.63
10 2 5 1 2 3 4 4.02
11 3 1 3 5 2 4 3.01
12 3 2 4 1 3 5 5.11
13 3 3 5 2 4 1 6.12
14 3 4 1 3 5 2 7.05
15 3 5 2 4 1 3 5.61
16 4 1 4 2 5 3 412
17 4 2 5 3 1 4 5.92
18 4 3 1 4 2 5 5.34
19 4 4 2 5 3 1 6.01
20 4 5 3 1 4 2 5.15
21 5 1 5 4 3 2 4.82
22 5 2 1 5 4 3 5.57
23 5 3 2 1 5 4 6.16
24 5 4 3 2 1 5 8.17
25 5 5 4 3 2 1 6.82
K1 4.140 3.780 4.950 4.964 5.342 5.360
K2 4.630 5.114 5.170 5.264 4,938 5.000
K3 5.380 5.412 5.322 5.834 5.032 5.213
K4 5.308 6.356 5.042 5.154 5.188 4.806
K5 6.308 5.104 5.282 4550 5.266 5.344
R 2.168 2576 0.372 1.284 0.404 0.554
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LL50 min. 70 min NECKAE; BUBIREE SekeTAa, 2R
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=3 WEEMN Ly 5% EXRIGER

%5 A B C D E F AR AR
1 1 1 1 1 1 1 37255
2 1 2 2 2 2 2 10571
3 1 3 3 3 3 3 12510
4 1 4 4 4 4 4 11068
5 1 5 5 5 5 5 7815
6 2 1 2 3 4 5 11523
7 2 2 3 4 5 1 125875
8 2 3 4 5 1 2 11395
9 2 4 5 1 2 3 7598
10 2 5 1 2 3 4 9665
11 3 1 3 5 2 4 9452.5
12 3 2 4 1 3 5 9673
13 3 3 5 2 4 1 10152.5
14 3 4 1 3 5 2 9108
15 3 5 2 4 1 3 120715
16 4 1 4 2 5 3 11255
17 4 2 5 3 1 4 10700
18 4 3 1 4 2 5 10081
19 4 4 2 5 3 1 10023
20 4 5 3 1 4 2 9090
21 5 1 5 4 3 2 12413
22 5 2 1 5 4 3 4471
23 5 3 2 1 5 4 9290
24 5 4 3 2 1 5 14745
25 5 5 4 3 2 1 12223
K1 9143.3 9679.2 74155 7880.7 10532.8 9747.7
K2 10553.7 9600.5 10695.7 11277.7 9985.1 10871.8
K3 10091.5 10685.7 11677.0 112128 10856.8 9499.3
K4 10229.8 10508.4 111228 11644.2 9260.9 10035.1
K5 10628.4 10172.9 9735.7 8631.3 10011.1 10767.4
R 1485.1 1085.2 42615 3763.5 1595.9 13725
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