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Optimization of Processing Technology of

Green Wheat Cake

ZHANG Kang-yi, KANG Zhi-min, MA Shan-shan,FAN Yun-gian, HOU Chuan-wei*

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

Abstract: The effects of cooking time,drying temperature and drying time on the quality of green
wheat cake were studied with the green wheat kernels as raw material, the sensory evaluation and
fuzzy comprehensive evaluation were used to evaluate the quality of green wheat cake, so as to
provide the theoretical basis for the factory production of green wheat cake. The results showed
that the optimum conditions after removing impurity were as follows: cooking time 20 min,drying
temperature 85 “C,drying time 1.5 h. Under the conditions,the green wheat cake had smooth ap-
pearance, beautiful color,moderate viscoelastic and hardness,and the sensory score was 86. 2.

Key words: green wheat kernels; green-wheat-cake; processing technology; fuzzy comprehensive

evaluation
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