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Effect of Indica Rice Fat Substitute on the Taste of the Instant Coffee

HU Qiangian, LUO Ling, WANG Hongxin’
(School of Food Science and Technology , Jiangnan University , Wuxi 214122, China)

Abstract: This paper studied the preparation technology of fat substitute on the basis of indica rice.
In this paper,with the method of single factor experiment,the influence of dextrose equivalent of the
products (DE) on the alpha—amylase additive volume resistant to the high temperatures,indica rice
flour mesh and hydrolysis time was researched. Furthermore ,the optimum technological condition of
indica rice based fat substitute was determined by orthogonal test,conditions were as follows:
enzyme additive volume was 4.0 U/g rice flour,hydrolysis time was 30 min,indica rice flour mesh
was 100 mesh. The DE value of the product prepared was around 3.0,and the dried product was
white powder. The precipitation of extracted fat substitute was utilized and continued to prepare the
maltodextrin with DE value of 13~17. These technological conditions were enzyme additive volume
was 40.0 U/g rice flour,hydrolysis time was 40 min. Finally,the results showed that the fat
substitute of 6% quality fraction and 9% maltodextrin were compounded to give the instant coffee
with the best taste.
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Table 1 Sensory evaluation of complex coffee
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Fig. 2 Effect of indica rice flour mesh on the DE values
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Table 2 Orthogonal experiment and results analysis
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DE values
A 2 1.927 47.000 19.000 *
B 2 0.149 1.195 19.000
@ 2 0.969 23.634 19.000 &
TR 2 2 0.04

WA TE 28 S 5 T A5 1 e A T2 2 45 1F ABLC iR
PEATIREG 1 & (0 7 5 DE {1 3.0 2247, Hok 23 it
HOBUR 4%, S 25 5 RT AR b il A5 Rl K Ry B
(49 1 7 A ) e A i T2 2%

22 HKAERMBERERBERD T
221 #AdegmlE DL DE EON AR RR, BERR
FER AR, AR DE (B B8 17 204X 04 358 i 5k 2

K4 Fis

600
500+
400+

300+

BEALSR L /g

200+

1004

0

05 10 15 20 25 30 35 40 45
DE

E 4 [ DE &R R EE
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Fig. 6 Effect of hydrolysis time on Maltodextrin DE values
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Table 5 Instant coffee recipes

= I B 8%

1 20 30 2 13 35
2 20 30 4 11 35
3 20 30 6 9 35
4 20 30 8 35

HITEL 7 0 DU R4S )™ i 7 8 375 o e e
F B2 FH PP, e BRAS [ R AR R A 5 A 0 7 T I HY) 22
SRR A LURSAR AR, IR W5 A A w5 T o
IrEL 6%t A I Y 23 I T TR 0 B 6% AN AT
TE WL 09 23 28 A TR AR 72 iy 11 R 5 o 42
K, AR A T 0 K 69% I T I8 W £ 11 Jg%
B b, o e e R 2 i i R 2 N T
AR J5 73 BB g 7 it 49 S B i
58 BT 25 A AR AT TS W e 14 35 e A 5 2385 4% T4
i, PERE 3 X AR 5T e 70 K 6% 9 i 1 2R AR i B o
SIET 9% 22 ZF IR X — HL5 I REAR B R PN e i

i
2
%(5) - z%iﬂﬁiﬂ%ﬁﬁ
13%47
HEPRIRE SR o 434 A
11%57 ZERRG
— 6%
O HIRS
e BV AL A
Tk 1% %4 MR

7T FREEBEREFAGHRBETNER
Fig. 7 Sensory evaluation results of different complex
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