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Study on the Color-protecting Technology of Black Wheat

KANG Zhi-min, FAN Yun-qian,ZHANG Kang-yi*

(Institute of Agricultural Products Processing, Henan Academy of Agricultural Sciences,Zhengzhou 450002, China)

Abstract: The effect of different color fixatives on black wheat was investigated with Zhongpu
Black 1 as raw material,and the optimal dose of compound color fixative was confirmed with the
sigle factor experiment and the orthogonal experiment. The results showed that 20 g/ custard
powder,10 g/L citric acid,20 g/L NaCl and 30 g/L sucrose showed good color-protection on black
wheat, respectively; the optimum compound reagent for color-protection of black wheat was a
mixture of 20 g/L custard powder,30 g/L. NaCl,30 g/L sucrose,the black wheat had maintained a
good color,and the L* value was 23. 12 after being washed by this compound reagent.
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