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Processing Technology of Instant Mustard
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Abstract

al, sensory evaluation as investigation indicators, the optimum conditions for mustard salting and drying were optimized by single-factor test

(College of Light Industry and Food, Zhongkai University of Agriculture and Engineering, Guangzhou, Guangdong
[ Objective | To study effects of different processing technique parameters on mustard products. [ Method ] With mustard as materi-
and Lg(33 )orthogonal test. [ Result] The optimum parameters are: salt 3% , sugar 6% , CaCl, dosage 0. 15% , salted for 24 hours, drying

temperature 60 °C and drying time 6 hours. It is suggested that the nitrite content in pickled mustard was much lower than the national stand-
ard, and maintained good characteristics of mustard after drying. [ Conclusion] The study will provide theoretical basis for industrial produc-

tion of mustard.
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