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Grey pattern recognition analysis of multiple indexes of
four Kinds of potato food

ZHOU Li-bing,HOU Shou-fang

(College of Food and Biochemical Engineering, Guangxi Science & Technology Normal University, Laibin 546199 , China)

Abstract ; Four kinds of potato food including sweet potato, Chinese potato, kudzu root, purple potato in different re-
gions of China were selected as the research objects for multi — index determination and comprehensive evaluation.
The food nutrition was evaluated from the aspects of combustion heat, combustion stability, fat, ash and crude fiber
contents. The combustion heat,combustion stability,fat,ash and crude fiber contents of four kinds of food were de-
termined ,and the quality evaluation and classification were carried out by stoichiometric method from the aspect of
food nutrition. The results showed that the order of combustion heat of 4 kinds of potato food was kudzu root > sweet
potato > Chinese potato > purple potato, the order of combustion stability was Chinese potato > kudzu root > purple
potato > sweet potato ,the order of fat content was kudzu root > purple potato > sweet potato > Chinese potato , the or-
der of ash content was kudzu root > Chinese potato > sweet potato > purple potato, the order of crude fiber content
was purple potato > Chinese potato > kudzu root > sweet potato , the order of multi — index stoichiometric analysis was
Chinese potato > kudzu root > purple potato > sweet potato. This study provides theoretical support for the evaluation
and research of food combustion stability by thermogravimetric analysis. The multi — index comprehensive evaluation
system established in this study provides a new idea for food nutrition evaluation,and provides a strong scientific ba-
sis for large — scale development of food resources and food classification research.

Key words:food nutrition ; entropy method ; thermogravimetric analysis ; combustion heat; grey pattern recognition ;
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Effect of wormwood on the quality of rice wine and optimization of fermentation
technology for wormwood rice wine by response surface methodology

HUANG Yao-yan,YE Wan-lin, LIN Ji-hui, TANG En

(College of Life Science and Chemistry, Minnan Science and Technology Institute,Nan'an 362332, China)

Abstract ; Using glutinous rice as the raw material , wormwood rice wine was prepared through composite fermenta-
tion with selected wormwood and sweet wine koji. By measuring the pH value, total sugar,amino acids,and antioxi-
dant properties of mugwort rice wine,the quality changes of the rice wine brewed with mugwort were explored. The
experimental results showed that compared to ordinary rice wine,the pH value of wormwood rice wine remained un-
changed,and the sugar content, antioxidant properties, and other factors were greatly increased. The overall amino
acid content remained unchanged, but the content of essential amino acids increased. This indicates that adding
wormwood fermentation to rice wine is beneficial for improving the quality of rice wine. Through single factor and re-
sponse surface methodology experiments, the optimal fermentation process for wormwood rice wine was studied as
follows ; wormwood extract 0. 17 g/mL, yeast inoculation 1.41 g,and fermentation time 34 h. The antioxidant activity
of rice wine was 53.58%.

Key words : wormwood ;rice wine ;oxidationresistance ;response surface ;amino acids
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