32 2012, Vol. 33, No. 12

86iltl= XLEHAR

QFD

FICH, WA, # e, SR
(LR Bt i 250 2 5e, 2B AR 233100)

IV FH b Dy 6 JEE T (QFD) B, I Bl X0 2 ORHIA i SR e A D 77 it BE I RE IR ZE3R - HE MK o =
AR SR AL D A TR e TR W R A 2 A ORI AT IR Sk, WA RIS IATIN L E S8, I
oot B il R A B A A AT IR S

TIRAC I RO BURDIRERETT: T 0T R et

Quality Improvement of Bitter Buckwheat Tea Based on QFD
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Abstract: Based on the application of quality function deployment (QFD) theory, consumer needs for bitter buckwheat tea
was converted into the technological parameters for the product design, thus improving the processing requirements during the
preparation. Through quality improvement of bitter buckwheat tea, practical and feasible technological parameters were achieved
and a novel thought for the development of other new products was proposed.
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Table 1 Consumer recognition degree for the nutrition of bitter

buckwheat tea
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Table 2 Consumer recognition degree for the price of
bitter buckwheat tea
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Table 3 Consumer recognition degree for the taste of bitter

buckwheat tea
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Table 4 Consumer opinions on the stability of bitter buckwheat tea
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Table 5 Consumer recognition degree for the quality characteristics of

bitter buckwheat tea
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Table 6 Quality house of bitter buckwheat tea

i LR HYLE RIETF Rk L)y HKER T BOTF i [:sanag YR LT MR T RHETF
TCUTHE 0.12 O ® O O O
%I 0.15 @) @) o)
BREE 0.15 o} O O ®
P A B 0.10 O O ®




X LA

2012, Vol. 33, No. 12 35

SORBA AR . R EREREILKG6.

225 Ut E ST

Tt J 2 T 2 T SR RIS K = A,
NH W6 D185 7 SRFER T @S, BT DR GF )
G N HRAIF T I AT A . R )R A WL, K
Ml B0 WL A AN SN P T SR A O RE
JERAK, Hu T3, fefk gk, rAENE SN
MOE T . TR R 5 T UL T 2 R R i 8
Ky FERE A Sl NHAT SOk M RS T 5
WEM R F T RAMARR, NAENE SRS 5.
2.3 REZFRRE T T L iR Sk
231  RIETFMFESE

TR I R P A GABA ZEW R & B EH Y
W77 (PR T RE o AT XHZ TP I T R, R
O 0 B, LRI TR S )R LR T .
TS 1R VR VBN T 5 i) 5 SR P Rl R K i i AH
O, R o DN B i SR RN ) 24h . R
I} TR) 5 26 G T R AT GABA R B 5 SR AH O, &
FEAEFUORITT R I OB R 3, e vl B PR 35 i e L i
FERBeih i, LAt K 1. IR R
H1, GABA RN & & bl K 28 KA R e LTS 2818 R B%
e, fEE 5 R & sk i K fH 3.07%, 25 4 X GABA
SRR KA 0.74mglg. BEE IR E K, Bl
T-W) R FERE K, M e, AR TR
WP . SR SRS, 28 CHE T, KRAR
] 4d HEEMSH . ARG, AR EFELME, &
I0E TG A N, T4 A SR I PR B (G AD) FIZR T 24
T i 24 B (PAL) 2SI 5, HE T2 =i P T GABA RIS i
) o8l my gk — A ik .

RT RFIFMERER

Table 7 Quality house of sprout process
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Table 8 Quality house of baking process
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Table 9 Evaluation results at various levels of baking
temperature and time
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Fig.1 Effect of cultivation time on the contents of flavonoids and
GABA in germinated bitter buckwheat
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Table 10 Orthogonal array design arrangement and results
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Table 11 Sensory evaluation criteria
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