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Study of Process Control of Gummy Production
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Abstract: Processing conditions of gummy production were studied and the best processing technologies were determined. 370 g of sugar,

450 g of glucose syrup (42DE) and 50 g of sorbitol were dissolved into 150 g water. The formed solution was boiled to 116 ‘C and then cooled

down to 90 °C, followed by adding 210 g of gel (made of 70 g Rousselot 220PS). Then the mixture was cooled down to 80 ‘C and mixed with

2.0 g of flavor, 0.05 g of pigment and 25 g of 50% acidulant (Citric acid + lactic acid). Finally the gummy was obtained by deposit forming in

dry corn starch (containing 0.5% of oil), drying at low temperature, remove of the starch, oiling and packaging in turn.
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Table 1 Effects of syrup rate on the product
5:5 4:6 3.7
WBAR gt RAR R BAR i
Elg % Elg 1% Elg 1%
T K% 220PS 154 78 145 75 138 72
EHAEWIKR 142 80 134 78 128 75
o R B, BREITRR, B K. B R
Er R B FRR T RE 220PS AR
HEREE TR AR, % 21 e TS
WiRE, HEAFRER O BB BT A5, S5 5R L
R 1, K2, NR LR, PRI A RIS SR A A
JEANGERPE A A Bl G T R, R Ly

A KA

370

5:5 NACREAF. MR 2 BIEGETFITIRED, BER L
5:5 I, FHZFEIE 220PS 1EIRARIMIAR BHEZH 2G5 AN
PRI
7R 2 TEWEREE XS = mAISoNG
Table 2 Effects of syrup rate on the product
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Table 3 Effects of DE value on the product
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Table 4 Effects of dosage of sorbitol on the product

JAE/% 0 3 4 5
e i;z P T )
A Z/% 6 7 10 15
s 33 e vE O PE
oz P

AR Rkt BH

34 FREIRFERLEE
W 5, FKEIREN 116 CIf = 5 R

#* 5 TREFEIREX = miFZm
Table 5 Effects of decoct temperature on the product

BEIC  WRLENQ  REN RE/ *sH A1
112 158 76 781 -405
114 161 79 787 -426
116 162 79 1013 -460
118 178 79 1218 -400
120 189 79 1559 -400
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Table 6 Effects of gelatin types on the product
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Table 7 Effects of drying temperature on the product
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4 77 80 151 81 737 -341
8 77 80 154 81 751 -380
2 77 80 156 81 782 -413
14 77 80 158 81 820 -431
16 77 80 160 80 950 -442
20 77 82 162 79 1013 -460
24 T7 83 170 78 1021 -435
26 77 84 176 76 1032 -430
30 77 84 181 75 1041 -425
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Table 8 Effects of drying time on the product
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16 78 81 156 75 865 -364
20 78 82 158 79 986 -415
24 78 82 162 79 1013 -460
28 78 83 168 78 1250 -433
32 78 835 172 77 1285 -427
36 78 84 180 75 1321 -416
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Table 9 Effects of humidity on the quality product

BEI%  BERENg REI% ARG HE g
5 168 77 1032 -425
6 162 78 1013 -460
7 156 79 1013 -460
8 152 80 965 512
1 142 81 949 564
14 131 82 854 -655
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Table 10 Effects of dosage of enzyme on the quality product
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Table 11 Effects of essence on the quality product
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