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Preparation of an Instant Grape Seeds Powder

HE Wen-bing', LIU Xue-lian?, TANG yan'!
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Abstract: Using grape seed as raw material,an instant powder was produced to fund a new way of utilization of the byproduds from

grape wine entemprises. According to single factors test of thickener, baking temperature, the number of perfume effect on instant grape seed

powders, the results of orthogonal experiment showed that the best thickener was p-dextrin and its dosage was of 80 mg¢*.The best baking

temperature, baking time, glucose dosage, citric acid dosage and sucrose fatty acid. ester.were 120 ‘C, 40 min, 2.2%, 0.8%, and 0.14%,

respectively. Under these conditions, the best product was abundant in aromawith pleasing flavor of the raw material.
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Table 3 Effect of temperature on grape seeds taste
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Table 4 Effect of antioxidants effects on instant grape seeds

powder
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Table 5 Effect of stabilizers on instant grape seedspowder
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Table 6 Factors and lewels of the orthogonal experiment
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Table 7 Results of the orthogonal experiment
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