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Study on the effect of super micro—milling on physio—chemical properties
of Elaeagnus angustifolia L. powders
LIANG Qi,BI Yang ,MI Lan,ZHANG Yan,LIU Ying-ying

(College of Food Science and Engineering, Gansu Agricultural University, Lanzhou 730070, China)

Abstract: The differences of physio—chemical between Elaeagnus angustifolia L. ultrafine powders and particles
were studied. Ultrafine powders were achieved by turbine crusher,the morphology ,main ingredients,the angle
of repose and slide,swelling capacity,density and solubility were determined. The results showed that it was
more uniform on the grain size of Elaesagnus angustifolia L. ultrafine powders. The active ingredients of
Elaeagnus angustifolia L. ultrafine powders and particles were not changed through FTIR spectroscopy. The
fluidity of Elaeagnus angustifolia L. ultrafine powders was poorer,but the force of expansion,solubility and
stacking density had different increases than particles. It was useful for the nutrition and application because of
the physical properties of Elaeagnus angustifolia L. ultrafine powders improved.
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Fig.1 Scanning electron microsgraph of Elaeagnus angustifolia

L. powders (x500)
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Fig.3 FTIR spectroscopy of Elaeagnus angustifolia L.
ultrafine powders
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Table 1  Angle of repose and slide of the powders
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Table 2 Swelling capacity and density of the powders (n=6)
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Fig.4 Comparision of water soluble between the powders (n=6)
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