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Study on Pre-ripening Technology of Coix Seed
SUN Jun—tao, ZHI Wen-li, ZHANG Zhi—chao, LI Xue—jin
(Key Laboratory of Biomarker Based Rapid—detection Technology for Food Safety of Henan Province , Food and
Pharmacy College , Xuchang University, Xuchang 461000, Henan, China)

Abstract: According to the different ripening time of grains, pre-ripening technology of coix seed was studied
by atmospheric cooking, high tlemperature and high pressure cooking and microwave cooking, and the effects of
three pre—ripening technologies on nutritional composition, texture and color of coix seed were compared and
analyzed in this study. The results showed that the technological conditions of atmospheric pressure cooking
were as follows: soaking at 40 °C for 2.5 h, material thickness 0.7 em, cooking time 15 min, the process
conditions of high temperature and high pressure cooking are as follows: soaking at 40 °C for 1 h, cooking at
115 °C for 3 min, the microwave pre—ripening process conditions are as follows: soaking at 40 °C for 1.5 h,
microwave power 539 W, material thickness 2.8 em, time 5 min. Compared with the raw coix seed, the fat
contenl of coix seed pretreated by the three pre—cooked methods increased significantly, the protein content of
coix seed pretreated by the atmospheric and high temperature and high pressure cooking increased, while the
protein content of coix seed pretreated by the microwave cooking was close to that of the raw material. After
boiling for 15 min and baking for 5 min, the elasticity, glutinosity and chewiness of the pre—cooked coix seed
increased significantly, and it could be cooked with other grains. The color of coix seed was changed in different
degrees by three pre—ripening processes.
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Fig.1 Effect of soaking time at atmospheric pressure on quality of
pre-ripening coix seed
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Fig.2 Effect of cooking material thickness at atmospheric pressure

on quality of pre—ripening coix seed
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Fig.4 Effect of cooking temperature on quality of pre-ripening

coix seed by high temperature and high pressure cooking
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Fig.5 Effect of cooking time on quality of pre-ripening coix seed
by high temperature and high pressure cooking
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quality of coix seed
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Fig.8 Effect of microwave pre-ripening power on guality of coix
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Fig.9 Effect of microwave pre-ripening material thickness on

quality of coix seed

i 75 R P A TS B ) 3G R, ORI Ak 1 5L P22 1%
T e B TRGE , YRR EE 2.8 em B, ZEKMI {k
BEIRE I @ 0 83.70% , ML & /K PERIK 43 3 4 43 A
45.28%H1 5.35%; (LB HVIRHEE BEXT R By S /K PEFIZK
Gr RN
2.1.3.4  WFTHPREE A T4 52 )

Pl 10 Ay Sl T At (B %A St BT )

it 5 G 0 2 A o () ) 2 | A B M0 e S s
T /) Bt 25 TR e TR A SEE 4, TR E 0 AR M i
Yy R, 5 I BE s | SR e (] ik — 2B RE

90 -
80
70 -
60 -
50 F
40
30
20 ¢
101

—e—ili {1
—a— R
—a— S KYE

i 41k io%

ohm

3 4
{rek e ]/ min
FE 10 Dfin ROk INT (e ) A G B ) R g
Fig.10  Effect of microwave pre—ripening time on quality of coix
seed

e DK IR ) 7K 7328 M AR, AR B o W 7K B i
1L, SEOE L EEFRAS. BLIEHE R 5 min B,
WL TR B B 55 R 87.64% , M B AR FIK 43 & R 43
WA 39.46%F11 9.02% ; 5L AKMEHE PR S FIEE g 35 ; K

5 6

T Uk SR N TR B R MR )

2.2 EOK AL IR TG SR H A
22,1 BREFRIT I
| AR TR BT T
1 AT R IR A X LA
Table 1 Comparative analysis of nutritional components of coix

seed by different pre-ripening methods
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