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Moisture absorption properties and mathematical modeling analysis of
different shape gorgon nut( Euryale ferox Salisb.) products

ZHANG Cuan' WEI Zhao-jun® JIA Xiao-li'

( 1.Department of Chemistry and Life Science Chuzhou University Chuzhou 239000 China;
2.School of Biotechnology and Food Engineering Hefei University of Thechnology Hefei 230009 China)

Abstract: The hygroscopicity of different gorgon nut products at different relative humidity conditions was
investigated. The results indicated that dehydrated gorgon nut products possessed strong hygroscopicity.Stored in
90% relative humidity condition for 30 days the moisture contents of shelled gorgon nut whole gorgon nut kernel
cracked gorgon nut kernel and gorgon nut flour were significantly increased to 19.78% 20.80% 20.66% and
21.27% from initial 10.20% 4.83% 3.93% and 0.99% respectively. Three models of hygroscopicity was set up by
unitary nonlinear regression method based on the moisture absorption data of different gorgon nut products that
were power function W = a - t° and negative exponent function W = a Exp ( b/t) . The hygroscopicity model
parameters of different gorgon nut products in different relative humidity conditions were obtained.These models all
possessed ideal fitting effects especially the negative exponent function was simple and more accuracy to fitting
and could be applied to predict the moisture absorption properties of different gorgon nut products in different
humidity conditions.
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Effect of heat-treatment on
the functional properties of liquid whole egg
QIAO Li-wen YANG Xin-yu YANG Yan-jun’

( State Key Laboratory of Food Science and Technology School of Food Science and
Technology Jiangnan University Wuxi 214122 China)

Abstract: The influence of different heat treatments( 61 64 67°C.2.5 3.5 4.5min) on the functional properties of liquid
whole egg( LWE) was studied.Results showed that the solubility and foam stability of LWE decreased to different
extent with the treatment temperature and time while surface hydrophobicity free sulfydryl ( SH) content and
emulsion stability of LWE were significantly enhanced. It was also observed that heat - treatments did not
significantly influence the emulsifying activity of LWE and when the temperature was above 61°C the foam capacity
decreased.
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