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Optimization of Processing Formula of Laoxianghuang Fruit Cake
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Abstract: A plant-type fruit cake with Laoxianghuang was prepared with high ester pectin, locust bean gum and carrageenan as colloid
materials. By single factor experiment, the colloid formula range of high ester pectin, locust bean gum carrageenan and Laoxinghuang were
1.0%~1.4%, 0.35%~0.65%, 0.35%~0.65% and 2%~4%, respectively, taking color, texture, taste and flavor as indexes. On this basis, the fuzzy
mathematics sensory evaluation method and orthogonal experiment were used to optimize the formula of Laoxianghuang fruit cake. Finally, the
best formula for Laoxianghuang fruit cake was determined as follows: high ester pectin was 1.4%, locust bean gum was 0.5%, carrageenan was
0.5% and Laoxianghuang paste was 4%. The process parameters included drying temperature and drying time, which were 60 C and 24 h,
respectively. Under these technological condition, the quality standard of Laoxianghuang fruit cake was as follows: moisture content 17.02%,
total sugar content 56.21%, the total number of bacterial colony <1000 CFU/g, coliform group <50 MPN/100 g, pathogenic bacteria (Salmonella,
Shigella, etc.) not detected and mold <50 CFU/g. The Laoxianghuang fruit cake has bright yellow brown color, fine and uniform texture, smooth
and flat surface, strong smell of Laoxianghuang, sour and sweet, moderate hardness and chewiness.
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Fig.1 The addition of high ester pectin effect on the sensory
evaluation of Laoxianghuang fruit cake

e R SRR R AR IR SR A R B B 55% LA BN
pH {# 3.6 LU R, g2t i -2 & 3534 10 pH (BN
Tt P RL A e SRR A RE R A R 6 . H ] 1
AN, ZEEIENIRE PN - S s R
e R & BT S, T R R R & AR
1.0%~1.4%, HIZALFE LB E ITEE,  H slE R
TR INE 1.0%00 , &7 5 FAR AR B P ik B
KAE (85 7)), FAERICUE. B RN RS, JF
HBERE S B, AW, AR, BmEmlRIRwm
BRT 1.4%, EHEFRIENEE VA TREH. &
il SR — PSR KPR, A T T 2R,
FERBLIR . RIME G RR AR RGO, s R
WA K 71 I S E R s, BEAE R EERG I, e
LREERIZEIRGTE o (H e e IR AW B e — e A
&, FRAGE, IR M 4 itk T A e .
AL, FERRIAE pH A 2.6~3.4 2504 PRI AT
B, PR, BEAEKEERIIN, SR RRE, DK

222

ERE, THIEEANLT . R, #E mEE R AR IR N
1.0%~1.4%.
2.12 RSB g B EFRERE TS
AR

FIFE G (locust bean gum) AT HR, &M
AR FRFL AR RIS 1) B PR R R s L A —
Pk T2 R, BARIFHERE . HAK A
FAMER, ERG, RS R KA A Pk
ARG SRS 2 S T i Tl
B2 iR, ZE AR E VPO /- £
PRI N, e E RS, S
TN 0.65%Hf, & FREIRE PE A E
BORAE (87 43D, MBI G R I INE KT 0.65%KT
R EBRERE N 0 B0 TR i TR
IR 0.95%0, JRE VPt R % T 11.54%.
MG & TCRE R, (2 5 e KR R LR
Rer = AR A AL RIS, ARFEANRIECEL, w] B
BOINFORERE . BEACAE ). . MEbESER. Ml
TSI EEAEANWT I N, 5 FAth & PR 7= AR e e
PRI, A B FRE BB IR A 4G R, 1
RIS SRS A IR KT 0.65%, 7
TR BRI, P ARG e, MH IR,
DRIE, 5 IR SRS I 0.35%~0.65%

90
88 -
86 -

REVES /5y
o2}
(=]

78.20 0.|35 O.ISO 0.|65 0.$|§O 0.|95
RIRE SR INE: / %
& 2 RIRERAMEXNEERREREITFN IR
Fig.2 The addition of locust bean gum effect on the sensory
evaluation of Laoxianghuang fruit cake
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Table 7 The results of comprehensive sensory evaluation of
Laoxianghuang fruit cake
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R 9 EHRRERERE
Table 9 Quality standard of Laoxianghuang fruit cake
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