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Preparation of a Sweet Potato Leaf Pudding

GU Ren-yong, ZHANG Li, YIN Yong zhong, Y1 Juan
(Department of Food Science and Engineering , College of Chemistry and Chemical Engineering, Jishou University,
Jishou 416000, China)
Abstract: A sweet potato leaf pudding is prepared in this paper. The effects of gelating agents on the quality of the budding are

investigated. The best gelating agent are shown as agar-calaglue mixture with their mass ratio of 3:4. The optimized formulae of the pudding

were 250 g of sweet potato leaf slurry, 12 g of amylum, 70 g of cane sugar, 2.5% of the agar-calaglue mixture and 55 ‘C of the drying

temperature.
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Table 1 Evaluation index of the sweet potato leaf pudding
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Table 2 Sensory evaluation of the products using different gelating agents

IRgERIFRE  RE/% RAERE FREAL Wk il &F  Z9AE TR
BRI 2 (54 e —#% —fk BHE TEW KT

37 g 2 3 73 ¥ ¥ BHE TEW T
FAhR 2 3 -4 & ¥ B%E & ToHs T
R ERAN 2 (54 e F £ EBHnéE& REW fokT
IFRAE+F AR 2 S e ¥ BHéE W s F

M2 RATEH, B, e, Rik. s
FRENEASRAE FHIN,  BOR & HAR A, (HIfEAE— 2
HhEE, ARETEARE A IESR . BRI Ui
T HE3:4) PrA s S A IR T SRR A I
RO, TR, BAREFOINTHERE, Hr=msbi
AL, REABAR RS R AR i 4k
Boife+RRle R34 Mo B ).
22 PR R T ZEA RIS

RIEVIL LR E R, U™ MER & 1570 AV 48
b, EREHEMA . R, BT RERE. TR
RS RIEHATL (@) IEA 528, NZEAKTP RS, 4
R4,

MFRARIARZERT AT, SANERIZR ™ it i B M) )

692

TR T ND>C=E>B>A, RIIEHE> R B 71)=T 15 >
TER>HZ . IR REME R R H A B LK
AN AxNA3)By Co(Cs) DyEyr FHREAF A, JH
ORI NE, BEEFIUKTFHEN: AB, G
DyEy, BPHZM2K250 g, k12 g, HE#2.5%, JiF
BE70 g, THRIREESS C.
3 BFEKER
Table 3 Factor and level of the orthogonal test
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Table 4 Analysis of the orthogonal test results
3y
o w4
A B C D E
1 1 1 1 1 1 71
2 1 2 2 2 2 82
3 1 3 3 3 3 85
4 1 4 4 4 4 90
5 2 1 2 3 4 92
6 2 2 1 4 3 85
7 2 3 4 1 2 75
8 2 4 3 2 1 83
9 3 1 3 4 2 89
10 3 2 4 3 1 88
11 3 3 1 2 4 81
12 3 4 2 1 3 77
13 4 1 4 2 3 80
14 4 2 3 1 4 82
15 4 3 2 4 1 88
16 4 4 1 3 2 84
k; 82 83 80.3 76.3 82.5
k, 83.6 84.3 84.8 81.5 82.5
ks 83.6 82.3 84.8 87.3 81.8
ky 83.5 83.5 83.3 88 86.3
R 1.6 2.0 4.5 11.7 4.5
Mo AKF- As(As) B, Co(Cs) D, E,
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