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Table 1 Sensory scoring standards lor high—fiber cereal meal replacement powder
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Table 2 Evaluation eriteria of dispersion index
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Table 3 Response surface test factor levels and codes
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Table 4 Box—Behnken test design and results
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15 1] -1 | 0 72 98.6
%5 EEFEEESTEMEARERBEAEAZESFE
Table 5 Interaction of various factors in sensory rating and analysis of variance table of regression equation
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R? 0.9159
R, 0.8318
Cv 1.25

T =" B WA 3 (P>0.05) , =" Fm B0 7 3 (P<0.05 ), = "3 a5 6 W He it 3% (P<0.01)
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Table 6 The interaction of each factor dispersion index and the regression equation analysis of variance table
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Fig.5 FEffect of addition amount of extruded mixture powder and oat bran powder on sensory score
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Preparation of High Fiber Cereal Meal Replacement Powder by Extrusion and Ultrafine
Grinding and Evaluation of Its Quality

Huo Rui, Zhang Meili", Zhang Yuanyuan, Bai Xue, Zhang Yakun, Guo Xinyue
(College of Food Seience and Engineering, Inner Mongolin Agricultural University, Hohhot OT0018)

Abstract In this study, a meal replacement powder nich in dietary fiber was prepared. The main raw materials were
oat —corn —konjac extruded powder and oat bran powder, and the auxiliary ingredients were skim milk powder, whole
powder of Pueraria lobate, pumpkin powder, ete. The sensory score and dispersibility index were used as indicators, and
the response surface test was optimized on the basis of single—factor experiments. The final optimal process formulation of
meal replacement powder was 27% extruded powder, 33% oat bran powder, 20% skim milk powder, and 9% pumpkin
powder, and under these conditions, the sensory score of meal replacement powder was 76.78 and the dispersibility in-
dex was 99.03%. The total dietary fiber content of the final product was 19.31%, the soluble dietary fiber was 11.42%,
and the estimated glveemic index (eGI) was 7341, which 15 a medium GI food.

Keywords response surface methodology; meal replacement powder; dietary fiber; in wvitro digestibility



