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Abstract A new type of instant food was developed from Sweet Potato Starch, The processing method of this kind of new
food was presented, The effects of different power inputs of micowave energy on the expansion of Sweet Potato Starch and
the effects of different water contents of semi — finished products on the expansion of Sweet Potato Starch had been as-
sayed. In the experiments nutrients were enriched . Apleasant flavour was obtained, Reference quality standards of this
product is put forward.
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Abstract  Dehydration pak choi recovery and rehydration were studied in this paper. After100°C 3 minutes treatment,

Pak choi was immersed in 15% dextrin plus 15% sucrose and 10% sodium chloride solution for 30 minutes. It was treated

with 30 ~ 40Kgf pressure for 1 minute when the moisture concent of dehydrate pak choi reached 70% . The treatment could

improve rehydration rate of dehydrated pak choi significantly. It could increase 85% rehydration ratein compare with the

control.
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