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Table 1 Sensory evaluation criteria of sweet fermented oat
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B Table 2 Effect of different roasting time on the texture of
1 . 1 sweet fermented oat
/ /
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Fig. 1 Effect of different roasting time on the broken rate 2

of sweet fermented oat

Fig.2 Effect of different roasting time on the sensory

(P<0.05) quality of sweet fermented oat
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Fig.3 Effect of different roasting time on B-glucan of

sweet fermented oat
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Fig.4 Effect of different roasting time on total phenols

of sweet fermented oat
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Fig.5 Effect of different roasting time on total flavonoids

of sweet fermented oat
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Effects of roasting on qualities and functional factors of sweet fermented oats
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ABSTRACT By improving the quality of sweet fermented oats via roasting this study systematically investigated the
effects of different roasting time on the breakage rate texture and sensory quality of the oats. Besides the effects of
roasting time on the changes in the contents of functional factors such as B-glucan total phenols and total fla—
vonoids were also determined. The results showed that roasting significantly reduced the breakage rate of oats. When
the oats were roasted for 6 min their crushing rate was 50.86% lower than control. Compared with the control the
hardness elasticity and chewiness of roasted oats significantly increased and their comprehensive quality also signifi—
cantly improved. Besides the sensory score of the roasted oats was also the highest. Furthermore roasting signifi—
cantly increased the total phenolic content and decreased the total flavonoid content of sweet fermented oats but it had
no significant effect on the content of B-glucan. In conclusion this research provides a guidance for industrial produc—
tion of high-quality sweet fermented oats.

Key words sweet fermented oat; baking treatment; texture; sensory quality; B-glucan; total phenols; total fla—

vonoids
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