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A Study on the Amaranth Baby Food

Zhou Shiying Zhou lJian
(Dept, of Cereal Oil Sci and Eng)

Abstract The amaranth baby food, prepared by blending with soybeans
and ‘rice, is studied'by extrusion with the purpose of using its rich prot-
ein and lysine, The optimum- operation conditions of extrusion are 160°C
exitruéion temperzi't‘u:e;,SOr/mih screw revolutionorate, and 14% material
moisture content.lThe 1o‘s_s of available lysine and vitamins is not high in
e:gtrusién under above (éogditions. The"loss' tests of: vitamins in storage
_under active aging condition.are made, A baby food formula is made _
according to the baby food of chirese standard and the loss coadition of
autrients during the extrusion and storage, The .animal test shows that
the product is not Only used easily but also has.rich nutrients, and it is
an ideal amaranth baby food,

" Keywords ~Amaranth; Baby 'food; Extrusion



