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Effect of drying method on quality of pre-ripening coix seed
ZHANG Zhi-chao, LI Xue-jin, SUN Jun-tao, ZHI Wen-li

Xuchang University, Xuchang 461000, Henan, China)

Abstract; The air blast drying, microwave drying and vacuum freeze drying of pre-ripening coix seed
were optimized and compared, and the effects of three drying processes on the nutritional composition,
texture and color of coix seed were studied. The resulis showed that the optimum technological conditions
of air blast drying were as follows: temperature 85 °C, drying time 140 min, material thickness 0.5 cm;
microwave drying optimum technological conditions were as follows: microwave power 539 W, drying
time 5 min, material thickness 3.0 e¢m; vacuum freeze drying optimum technological conditions were as
follows: temperature —49 °C, drying time 5 h, material thickness 2. 5 em. Compared with raw coix
seed, the fat and protein content of pre-ripening coix seed prepared by air blast drying and microwave dr-
ying increased slightly, while the protein content of vacuum freeze drying samples decreased slightly and
the fat content increased. After boiling for 15 min and baking for 5 min, the hardness of pre-ripening coix
seed decreased significantly after air blast drying and vacuum freeze drying, and it could be cooked with
millet. Vacuum freeze drying can better maintain the color of coix seed.
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