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On Formula and Process Optimization of Puffed Red Bean Cakes
CHENG Wanxing ZHONG Zhihui XIANG Lu HU Jinxiang YIN Anyuan
{ Sichuan Tourism [.]ni\.'nrﬁil_\:_ {:hﬂngliu 610100, Sichuan, China)

Abstract; Using puffed red bean powder and flour as main raw materials, the formula and production process
of puffed red bean cakes were optimized. Taking sensory evaluation and texture characteristics as evaluation in-
dexes, the optimal formula of puffed red bean cakes was determined by single factor test and orthogonal test;
65g flour, 25g pureed red bean powder, 1g wheat flour, 110g water, 48z powdered sugar, 12g lard, 6g egg
white, 0.2g citric acid, 5g baking powder. After the batter is prepared, the standing time is 25min, and the
steaming time is 15min.The puffed red bean cake made under this technological condition has the hest color,
soft taste and quality.

Keywords; red bean; puffing; cake; formula optimization ;texture analysis
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The Five Wisdoms of Diet Regimen
PENG Jianzhen YE Ying
{ Chengdu University of Traditional Chinese Medicine , Chengdu 610075, Sichuan, China)

Abstract; As the saying goes, “Food is the most important thing for the people”. Under the increasingly afflu-
ent material living conditions, people have more time and energy to study diet and pay attention to diet health.
According to the theory of traditional Chinese medicine, China can be divided into five regions: north, east,
south, west and middle. Each region has its respective wisdom of diet and health preservation of each region
which can be summarized accordingly.

Keywords; diet regimen; five region; Chinese medicine
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