M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.6

ME MEEEFRERFRUEH

o

CGRABRLERFRELIAZR, #HEZA 462002)

WE: AFE NAH L ERM, FHK, CMC-Nafefifi A 2 S69RCE ], FH8L o B AT RS ik ditt, 838 &K,
ERB AR B IR R Tk, Y MEETRRMER AL ERATHL, A RE RO KRELFRIE, FREREN: A Mt
B H30%, BERIEH12%, FAEBRRI0EH0.28%, F14:0.7%, CMC-Na 0.6%, HA5HRA8 #0.28% LT ¥ 5k, &>
LA YT e E Mok, o RB R, EEFHG . BREEE, A—<RER, BAF RKATE,

KR AF N B R RA RELD
YERKS: 1673-9078(2013)6-1355-1358

Preparation of a Health Jelly Using Carrot and Honey

JIA Juan
(Department of Food Engineering, Luohe \bcational Technology college, Luohe 462000,Henan, China)
Abstract: The paper study production and process of carrot and honey health jelly for the develop ment to provide the reference by means

of single factor, orthogonal experiment and the sensory quality a evaluation targets. The jelly made up of carrot juice as the main raw material,

carrageenan, CM C-Na and agar gel as main colloid, and healthy and citric acid as accessories. The results showed that, carrot juice 30%, honey
12%, citric acid 0.28%, carrageenan 0.7%, CM C-Na 0.6% and agar gel 0.28%: The natural products of carrot and honey is taste smoothness,
uniform color, sweet and sour moderate, have certain health care function, with the development of the future.
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Table 1 sensory score of carrot and honey health jelly
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Table 2 Effect of the adding of carrot juice on sensory quality of
the health jelly
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Table 3 Effect of the sugar acid ratio on sensory quality of the

health jelly
AB B He/(102g/mL) RFRAFH BB
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Table 4 Effect of the adding of carrageenan and CMC-Najuice
on sensory quality of the health jelly
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Table 5 Effect of the adding of agar gel on sensory quality of the

health jelly
BhE % RAFRAFH BEIRS
0.10 BRI TR K B, A 68
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0.20 B SR E R, A 84
0.25 BRIR L E W, R 90
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0.35 BRRIR B R RIEE 76
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Table 6 Design and result of orthogonal test for formula

optimization of carrot and honey health jelly

RET A B C D EZJ REWY
1. 1(20) 1(12:0.15) 1(0.6+0.7) 1(0.25) 1 70
2 1 2(12:0.20) 2(0.6+0.6) 2(0.28) 2 70
3 1 3(12:0.25) 3(0.7+0.6) 3(0.3) 3 73
4 4(12:0.28) 4(0.8+0.5) 4(0.32) 4 72
5 2(25) 1 2 3 4 76
6 2 2 1 4 3 71
7 2 3 4 1 2 69
8 2 4 3 2 1 83
9 3(30) 1 3 4 2 86
10 3 2 4 3 1 79
13 3 1 2 4 80
2 3 4 2 1 3 81
13 4(35) 1 4 2 3 76
14 4 2 3 1 4 73
15 4 3 2 4 1 68
16 4 4 1 3 2 73
Ki 285 308 294 293 300
Ke 299 293 295 309 298
Ks 326 290 315 301 301
Ke 290 309 296 297 301
ke 7125 77 735 7325 75 T=1200

ko 7475 73.25 73.75 7725 745
ks 81.5 72.5 78.75 75.25 7525
ks 72.5 77.25 74 74.25 75.25

R 10.25 4.75 5.25 4 0.75
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Table 7 Variance analysis of orthogonal experiment for

formula optimization of carrot and honey health jelly
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