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Analysis of the Effect of Drying Time on the Quality of Marinated Sunflower Seeds
Kexin Liu"*’ Aoyu Ji"*’ Ziyang Lin' Han Fang' Jianfeng Zhan"*’"
1 College of Biology and Agricultural Resources, Huanggang Normal University
2 Collaborative Innovation Center for the Development of Dabie Mountains Characteristic Resources
3 Hubei Key Laboratories of Economic Forest Germplasm Improvement and Comprehensive Resources Ultilization
4 Hubei Yongxin food Co., LTD
[Abstract] The effect of drying time on the moisture content and quality of marinated sunflower seeds with
shell was studied in hot air drying process. The results show that: With the increase of drying time, the moisture
content of marinated sunflower seeds gradually decreased, and the acid value and peroxide value increased first
and then decreased and then increased. The texture characteristics and sensory scores of marinated sunflower
seeds showed an increasing trend with the increase of drying time. The microstructure of marinated sunflower
seeds became loose and porous after drying, according to the scanning electron microscope observation image of
marinated sunflower seeds. There was no significant difference in the quality of the two kinds of marinated
sunflower seeds (hickory flavor, milk flavor) during drying. This study confirmed that the drying time of
marinated sunflower seeds can improve the sensory quality while reducing the moisture content, but the optimal
drying time of sensory quality lags behind the time when the moisture content reaches the standard.
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