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The Optimal Formula of the Instant Hakka Pickle

TAN Na, JIAN Hua-li, YANG You-hui, HUANG Jing-min, LIN Xiao-jie
(College of Food Science, South China Agricultural University, Guangzhou 510642, China)

Abstract: Hakka pickle was used as raw material to study the optimal formula. The impact of corn oil, sugar, chicken essence and pepper

on Hakka pickle taste was investigated. The best formula was determined by orthogonal test and fuzzy comprehensive evaluation as follows:
Hakkapickle 100 g, sugar 15 g, chicken essence 0.1 g, corn oil 8 gand pepper 2 g. On this basis, the instant Hakka pickle of sweet, spiced and
spicy was developed for different tastes. The instant Hakka pickle after treatments of vacuum packing and sterilization can achieve the hygiene

standards for preserved vegetable.
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Table 2 Sensory evaluation standard of the instant Hakka pickle

A B ¥ (5~4 5 —f (3-24) £ (19 BAT)

eF kL, LiFH Be, KR RABE, BAAF

o & mm M, ORI MP MBS, FME T i

Aok é@ﬁ:@z«ﬁxfé@;ﬁ%ﬁm%, RSt iﬁ%%ﬁ%é@é@ﬁmﬂ*, ERBRBRAART S,
A BEFE T, hEA B, EAKRE

. T IR T 2 SR
2 RSV Ve ELEATECII PRI, ﬁﬁliﬁﬂﬂ?% Ua
A TUEL X £

21 ARSI 1L PR DA R SR T Lo(39)E

o o TTTE R
R, MO, S BT RE ST R A SRk TR . T DU
GOT EIROHE. K. VRRL. BUEL. HERLURER B R L R T, 5 3.
B OB, SR G B FTRb G

* 3 EHEATTFMER

Table 3 Results of fuzzy comprehensive evaluation
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Table 4 validationexperimentresults of the best basic formula
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Table 5 Formula of the instant Hakka pickle with different
tastes (unit/g)
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