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Abstract: To further promote the deep processing of Guangchang white lotus and enrich the variety of Guangchang white
lotus products, Guangchang white lotus flour with different particle sizes was prepared by crushing for different durations.
The effect of particle size on the characteristics of Guangchang white lotus flour was studied. The results showed that
decreasing particle size led to decrease in bulk density (0.46-0.32 g/mL), tap density (0.72-0.57 g/mL), water-holding
capacity (1.31-0.58 g/g), and oil-holding capacity (0.82-0.72 g/g), while the slip angle increased (32.33°-48.33°), and the
angle of repose exhibited an initial rise followed by a decline. This study clarifies the significant regulatory effect of particle
size on the flour characteristics of Guangchang White Lotus Pflour, providing theoretical support and technical references for
the optimization of deep processing technologies and the development of high-value-added new products of Guangchang
White Lotus.
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Fig. 1 Bar chart of particle size sieving results for Guangchang White Lotus flour
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Fig. 2 Bulk density and tap density of Guangchang White Lotus flour with different particle sizes
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Fig. 3 Angle of repose (A) and angle of slide (B) of Guangchang White Lotus Powder with different particle sizes

2.4 RRXTT B BER KR W

FE7K 7 B T A2 B it o R B 20 e o P B AN A R R B L AR R K A e T RLEEXS T B
R R K M S an ] 4 Bz, Fl. F2. F3. F4. F5 BIFEK 105009 1.31. 1.27. 1.26. 0.64.
0.58 g/g. BEE) B FEMFLAARIR/N, R KMESIUZHT NS . TR TR R /e ik

130



B2 e e e %13

W B EEP AR, A e BN, AR K 7> REAR /N, SECR R R K IR BRI,
SLIGE R A5 BT 7Tt A I B OB REAR /N, b A RR 7K I T P AR T8

A AB B

AN (g
S © 2 o = = =
[ - A - — R = I N
o
o

e
=
1

B 4 NFERAR B BERIRK T
Fig. 4 Water-holding capacity of Guangchang White Lotus Powder with different particle sizes
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Fig. 5 Oil-holding capacity of Guangchang White Lotus Powder with different particle sizes
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