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Optimization of Drying Process of Instant Rice Flour by Response Surface Design
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Abstract: Based on the importance of drying process in the actual production of instant rice flour,
taking wet rice flour as the research object, the drying process parameters of instant rice flour were
optimized by the experimental method of single factor and response surface design. The results showed
that the drying temperature, drying wind speed, and drying time of instant rice flour have different
effects on the product quality. The drying process parameters were drying temperature 65 °C, drying
wind speed 4 m/s, and drying time 60 minutes. The sensory score of instant rice flour prepared under
these parameters was 46.20, which showed that the prediction of the manufacturing process of instant
rice flour obtained according to Box—Behnken model was accurate and reliable. This study provides a
reference for the industrialized production of instant rice flour.
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