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Research on the Effect of Hot—Air Drying on Dyed Bean Dregs

ZHENG Dandan, LI Dongwen, CHEN Huihui, SUN Jincai, LI Wei
(Ningbo Haitong Food Science and Technology Co., Ltd, Cixi 315300, China )

Abstract: In the study,the monascus red pigment LA, monascus red pigment LND,beta—carotene,
caramel pigment and mixed pigments were used to dye and dry the bean dregs. It was studied that
the change of water content and color of the bean dregs during the hot-air drying. The stability of
the dry dyed bean dregs was investigated under different storage conditions,and the effect of bean
dregs composition on dyeing of bean dregs was researched. The results showed that the color of the
dyed bean dregs which was dried at  (90+5)°C for 60 min was steady. The water content fell to 5%
after 90 min. The optimum storage was refrigeration, light —resistant and oxygen—free. Secondly, it
was store without light and oxygen at room temperature. The worst condition was store with light
and oxygen at room temperature.

Keywords: Pigment,bean dregs,hot-air drying
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Table 1 Formulation of bean dregs and coloring
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Table 2 Index and criteria of sensory evaluation

JERARIE 1 4 TR TR R 3 4 J&%
TR S ;1;§¥Elﬁ,$@ﬁiﬁﬂﬂ@3ﬁ,$ T
HERE S A8 %2 3 em VA ES5E 10, HEZ 2 em VU
- e 3 4 oA A5 5 4y
FHEMBBRLANE 1 45, FERETEAS

2 A
HBPE 5 sy FRER S 4

LS f i £ F L 2014 4R 33 B 6 ) 605



ZHENG Dandan,et al: Research on the Effect of Hot—
Air Drying on Dyed Bean Dregs

Research Article

135 FRramerwrss THEIED,H 30 min
3%t 7 B o Sk A IORE, 5 PANTONE 8 R Xt
b, B 2 g,

1.3.6 ##EEAeszE K 7R T4 180 min
fR) dpe 2 T 1R e (0, 0 2% A0 T 3 B — I s T
0~5 CHYvKAS HaBE G bR e i, — Y CE T H L
i R B AR T B, — 3 BCE TR TR T R RE A
it , A3 H WX L i A B30 € A8 A A

| 2 254

21 FREZEASTHL
X7 Fh Yyt 5 A5 30 min SRR E K A, KA
AR WL 1,

80

AN EANIY

70t —=— ZI i1 TND
& 60 f SRR N R
R 50| bR
R 0 —x—EhicA
@ I ——4IFiiB
& 0r ——&RC
% 20t

10 |

0 »

0 30 60 90 120 150 180
T8 E] Amin

B1 FTRERIEFEAESBKRSEETN
Fig. 1 Water content change of dyed bean dregs in drying
process
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Table 3 Results of sensory evaluation

R 1 1 1 3
F4 30 min 22 1 1 42
F4 60 min 3.4 2.4 3 8.8
/8 90 min 4.6 3.4 5 13
FJ# 120 min 5 3.4 5 13.4
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FJ# 180 min 5 3.6 5 13.6
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Fig. 2 Color change of bean dregs with monascus red

pigment LA in drying process
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Fig. 3 Color change of bean dregs with monascus red

pigment LND in drying process
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Fig. 4 Color change of bean dregs with beta —carotene in

drying process
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Fig. 5 Color change of bean dregs with caramel pigment

in drying process
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Fig. 6 Color change of bean dregs with compound
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Tab.4 The color change of dry dyed bean dregs stored under normal temperature
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Table 5 Color change of dry dyed bean dregs stored at 0~5 °C
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Table 6 Color change of dry dyed bean dregs stored in light-resistant and oxygen—free environment
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