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甘薯粉团的触变性研究

Thixtropic Properties of the Sweet-Potato Dough
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中文摘要：

      针对传统的粉丝加工过程中粉团所表现出的流变性质,作者用NXS—11型旋转粘度计对粉团的触变性进行了初步的测定和研究。通过

回归分析,建立起粉团在触变条件下的流变模型方程并探讨了粉团含水量、含芡量对粉团触变性的影响以及粉团的表观粘度随剪切时间变化

的一般性规律。

英文摘要：

      In the light of the Theological properties shown by the doughs in the traditional vermicelli processing, this paper 

studied the thixotropic properties of the sweet-potato doughs . Then the rheologi-cal models for the doughs based on the 

thixotropic experiments results were established through regression analysis, and the effect of the water content and the 

gelatinized starch content on the thix-tropic properties of the doughs was investigated.
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