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Study on Influencing Factors of Mushroom Popcorn Quality
SUN Shu—feng, ZHANG Xi—hua, WANG Zhi-bin, WANG Xiao—dong, SHI Zhen—sheng
(Shenyang Teyijia Corn Technology Co., Lid., Shenyang 110866, China)

Abstract: The domestic mushroom Jiaqiu 105 was used as a test material to study various factors affecting the
popping quality. The results showed that water content and maturity were the main factors for expansion multiple,
popped flakes rate, popping shape and the size of popping, among them expansion multiple and popping shape were
the most sensitive for water content and maturity. Within the range of 13.4% to 13.8% of water content, the expan-
sion multiple reaches 27.4-27.5 times, continue to increase or decrease water content will result in explosion multi-
ple declines; The popcorn was the largest, the popping shape was good and the mushroom popcorn rate was higher
while the water content was about 13.8%. When the water content was lower, the flower shape was more sleek and
beautiful, but the popcorn becomes smaller. There was a positive correlation between maturity and grain volume,
grain weight, popping rate, explosion multiple and mushroom popcorn rate. With the same grain weight, the higher
the maturity, the smaller the grain volume and the higher grain weight, popping rate expansion multiple and mush-
room popcorn rate.
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Fig.3  Effect on grain volume of water content
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Table 1 Effect on mushroom popcorn rate, popped flakes rate, completion time of water content
FK BRAEH (%) FRAEAR (%) IR s)  HRAESAERS ) BRAEIA TR (mL/AN) R A TRLATA
(%) Mushroom Popped flakes Start popping Completion Single popping Grains (mL/A™)
Water content popcorn rate rate time time volume Single grain volume
19.7 6 6.1 49 87 1.40 458 0.34
18.4 9 6.5 51 82 1.52 461 0.33
17.7 13 7.7 54 94 2.03 469 0.33
16.6 26 11.6 57 94 2.53 474 0.32
15.7 70 21.6 55 100 3.74 468 0.32
14.6 62 94.1 60 107 7.67 476 0.31
13.8 62 100.0 53 94 8.35 491 0.30
13.4 56 100.0 46 82 8.25 491 0.30
12.6 77 100.0 64 110 8.25 492 0.30
11.3 92 100.0 54 93 7.69 494 0.30
9.9 85 100.0 61 102 6.68 509 0.30
7.0 79 100.0 71 107 4.02 517 0.29
5.6 52 85.3 87 125 1.95 539 0.28
52 87.0 1.70 528 0.29
5.0 60 88.1 82 128 1.60 531 0.29
4.8 82.0 1.42 528 0.29
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Table 2 Effect on popping quality of maturity

BBy JE RE(d) HIAER HRIETR HL AL 1 BRAEHE (%)
Days after (mL/120 g) (%) (/100 %7) Popping exploded Flower shape Typical mushroom
pollination Gas volume Popped flakes rate  100—grain weight ~ multiples popcorn rate
18 199.3 56.0 73 6.3 L 3| 0.0
24 183.3 74.1 8.9 12.8 BEHAE 0.0
30 174.4 88.0 10.2 153 BE AL 0.0
34 168.6 95.3 12.6 16.5 e A 50.0
38 165.5 97.3 137 19.1 rfia) Y 63.6
42 156.3 99.7 18.3 21.5 r i) 74 65.4
44 156.6 99.6 21.8 22.5 bliR2 37 75.0
46 151.0 99.8 222 22.8 bliR2 8] 76.4
48 148.8 100.0 235 26.2 23] 80.0
50 150.0 100.0 233 26.7 B 90.9
52 149.0 100.0 24.4 27.5 e 100.0
*3 BMBESREMERNEXYE
Table 3 Correlation of maturity and burst quality
i H SRR FRIER i H 75 i1 BRAER
Ttem Gas volume Popped flakes rate 100-grain weight Popping exploded Mushroom
multiples popcorn rate
E i EP S -0.98%* 0.907%+ 0.97%+ 0.99%+ 0.96%*
T RN IR 19 37K
Note: ** represent significant at the 1% level.
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