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Optimization of Sweetener compounds for Plum Fruit Cake Preparation
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Abstract: Using the fresh Sanhua plum as the raw material, the processing technology and formula of Sanhua plum fruit cake were

studied. Sensory evaluations such as color, texture and shape were taken as survey. indicators. The formula of sweetening agents was optimized

through orthogonal test as follows: neotame 2.5 g/kg, sodium cy clamate 6.0g/kg,'Saccharin sodium 1.51g/kg and stevioside 1.0g/kg. The product

with the flavor and nutraiton of Sanhua plum could be prepared. The product had atan color, sweet and sour taste and soft and elastic feeling.
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Table 1 The limits of the common used sweetener agents in
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Table 3 Synergistic effects of different sweeteners
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Table 4 Fomula of the sweeternercompounds for Sanhua plum

cake preparation

BLTr RAEHEA AN SE R AH WA R TPRM LAY ARR

1 150 485 80 0.25 0.25 5.0
2 1150 375 80 25 0.25 0.25 5.0
3 150 375 80 1.65 0.25 0.25 5.0
4 150 25 6.5 0.25 0.25 5.0
5 15.0 10.0 1.65 0.25 0.25 5.0
6 150 26 80 25 165 0.25 0.25 5.0
7 150 20 80 25 25 0.25 0.25 5.0
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Table 2 Sensory evaluation standards fo Sanhua plum cake
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Table 5 Effect of the sweetener compound fomula on the quality

of the cake
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Table 6 Results of the orthogonal test for opimizaiton of the

sweetener fomula

Z/(gkg B At BE
A(BEH540) B (EX) C (&) D (HaE) o

KI5

1 1(1511) 1(8.0) 15 10 15
2 1 2 (6.0) 2 (25) 2 (1.666) 18
3 1 3 (4.0) 3 (35) 3 (2.333) 12
4 2 (2.622) 1 2 3 7
5 2 2 3 1 10
6 2 3 1 2 11
7 3 (3.733) 1 3 2 5
8 3 2 1 3 9
9 3 3 2 1 13
k1 15 9 11.7 12.7
k2 9.3 12.3 12.7 11.3
ks 9 12 9 9.3
R 6 33 37 34
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