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A STUDY FOR THE SUITABLE TEMPERATURE FOR
LUOHANGUO’S ROASTING

Xu Wei- kun Meng Li- sban, Li Yin-kun and Huang ﬁ?ng zhn;g;'; c
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We made a study for the. suitable temperature for Lunha;;gao"s roasting 7 to
keep Luohanguo’s Quality, The experiment showed that. Lychanguo. would obtein:
higher quality-if i{ was roasted in temperature cf 50-75Q, -



