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Preparation of Yuanzhen Sugar

WU Qin-min
(Jiangsu Food Science College, Huai’an 223003 ,:China)

Abstract: Yuanzhen sugar was a polysaccharide polymer, containing a certdin amou Tuctooligosaccharides and being made

with a variety of sweet plant extracts with homology of medicine and f(‘)od. In this paper, type of Yuanzhen sugar was made by

mixing the raw materials at dry conditions and adopting the low-ere granulation process nd the key control points of Yuan
Zhen sugar production were determined.
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Table 2 Physicochemical properties of the product
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Table 3 Effects of the drying temperature on the quality of
the sugar products
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Table 4 Effects of the drying time on the quality of the sugar

products
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Table 5 Effects of the moisture of the orating room on the
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quality of the sugar products
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Table 7 Effects of the DE value of maltodextrin on the quality
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