Hans Journal of Food and Nutrition Science &/ 5&7£#}%, 2025, 14(2), 111-117 Hans X
Published Online March 2025 in Hans. https://www.hanspub.org/journal/hjfns
https://doi.org/10.12677/hjfns.2025.142015

HAFEFTRNNITZE

HE®, & &, KEE, FEN
WEE R EmR S ' b, ASE 3L

Hll 7 HT

ks H A 20254F1H15H; FHBEM: 20255%2H26H; KA HM: 202543 H5H

H E

FHASESTHFE TR T ZHHEE, EQRN TEZREREHERFRRRER. BaxE
FFRRE. R Rl BUE. RIE. KA. TRAGRSEDROFHATA, AFARE TREANITE
Hifg. GRRY, WHHERNESEE. SREFEUSRRREE = RNEFRRS . DRMEREAFER
M. AXHNTZREFR T EHFRFROEFMENXER, BEHZRTZNMARR.

XA
HEFETT AN, LB, BIRESY, RhRIE]

Analysis of the Development of the Process
of Sprouting Buckwheat Tea Powder

Xinyu Chen, Shuang Ma, Jixing Zhang, Jingkai Qi

College of Life Sciences and Food Engineering, Inner Mongolia Minzu University, Tongliao Inner Mongolia

Received: Jan. 15™, 2025; accepted: Feb. 26, 2025; published: Mar. 5%, 2025

Abstract

The aim of this study is to analyze the process development of sprouted buckwheat tea powder, focus-
ing on the process flow and the key factors affecting its quality. Through a detailed study of the steps
of buckwheat soaking, sprouting, steaming, roasting, extraction, concentration, drying and packaging,
this study proposes a specific process flow. The results showed that sprouting time and temperature,
roasting conditions and crushed particle size have important effects on the nutrient composition,
taste and solubility of the product. The process flow in this paper ensures the nutritional value and
flavour of buckwheat tea powder, which has a wide range of market applications.
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Table 1. Flow chart of process development of sprouting buckwheat tea powder
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Table 2. Data analysis of process steps
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