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Study on the Combined Vacuum Frying Dehydration of Green Soy Bean

FAN Liu-ping', ZHANG Min', HAN Juan', TAO Qian', XIAO Gong-nian®
(1. School of Food Science and Technology. Southern Yangtze University, Wuxi 214036, China; 2. Haitong Food
Group Ltd. Co, Cixi 315300, China)

Abstract. Effects of two pretreatment, combined with vacuum frying on the moisture content, fat
content and color value of fried green soy bean were studied. The results showed that
pretreatment of hot air drying could reduce the fat content of green soybean, while there were no
significant effects on the color value (P >>0.05), comparing with the other pretreatment. The
moisture and fat content, as well as drying rate decreased with increasing hot air drying time. On
the other hand, free moisture and post-drying rate decreased with the increase of vacuum frying
time [ Statistic analysis showed that hot air drying time and frying time significantly affected the
L, a and b value of green soy bean during combined vacuum frying(P<C0.01)].
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Fig. 2 Effect of pretreatment on fat content of green soy
bean
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Fig.3 Effects of hot air pre-drying on the moisture and
fat content of vacuum fried bean
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Tab.2 Effect of air pre-drying on the (L, a and b) value of green soy bean

L a b L a b
30 51.9741.02a —11.22+0.47a 19.02=£0. 08a 50. 3840. 23a —8.36%0. 26a 19.89=+0. 14a
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Fig. 4 The effects of air post-drying on the moisture and

fat content of fried green soybean
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Tab.3 Effect of air post-drying on the (L, a and b) value of green soy bean

L a b L a b
5 50.61+£0.93¢  —9.27+0.19a  19.7040.13¢  49.63%0.20a  —8.45%0.19a  20.780.19a
10 47.584£0.280  —9.1410.56¢  20.12+0.13p  46.6410.246  —7.40£0.146  21.44-£0.16b
15 46.33£0.430  —8.8610.21a  20.22+0.13p  45.78+0.43c  —7.1040.27bc  21.80-0. 34b
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P
<£0.0001 <20. 0001 0. 0001
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Tab.7 Ability to degrade PVA of the fusant and parent mutants
PVA /% COD.,, /% PVA /%  COD, /%

K-15 100 100 F-3 94 105

S-7 91 93 F-4 136 104

F-1 89 80 F-5 104 78

F-2 86 110 F-6 82 96
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Tab.8 Comparison results of wastewater treatment using the 3
different active sludge 4 PVA ,
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