M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.1

IR e R UK AR 75 O B 5

MER, |E, BRZE
(EdRLEKRFRBFERE, J A7 M 510642)
TE: HEEAhHE Rk R RE T SA, KIOASANA BH, B bRk B F1E AR R, AR LA
LA R IED AR, KA EAERIA Lo E R Bl . AR AV MRS A AR E=1.020, AEHEA
RRBE A BES, SRR 10%. A 0.6%. BFA 0.2, M 0.8%, Frl e &AM RRHEE Fo%, HY, Bt

o, AH RIFEEEM
KEIE: F AN B, IREF; ERXE
YERKES: 1673-9078(2013)1-141-145

Study on Formula of Gelatinous Candy with Lingnan Distinctive Flavor

LIU Xue-jiao, HUANG Wei, HUANG Ling-zhi
(College of Food Science, South China Agricultural University, Guangzhou 510640, China)

Abstract: In order to enrich the variety of the gelatinous candy with Lingnan distinctive flavor, Caricapapayawas used a the material to

make a gelatinous candy. With luminance value and sensory score of gelatinous candy as indicator, the formula of the gelatinous candy was

optimized by single-factor experiments and orthogonal experiments. Theresults showed that the optimal formula was: sucrose-fruit pulp ratio

1.0:2.0, pectinl.0%, carrageenan 0.6%, konjac glucomannan 0.2%, citric acid 0.6%~1.0%. The manufactured gelatinous candy has golden and

transparent colour, special flavor and good chewiness.
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Table 1 Sensory score chart of gelatinous candy
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Fig.1 Effect of different sucrose adding dosage 0N sensory score
of gelatinous candy
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Fig.2 Effect of different sucrose adding dosage on sensory score

of gelatinous candy
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Table 2 Effect of different acid adding dosage on sensory score of gelatinous candy
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Fig.3 Effect of different gelling agent on sensory score of
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Fig.4 Effect of different gelling agent on sensory score of

gelatinous candy
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Table 3 levels andfactorial Design of orthogonal experimental
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Table 4 Sensory evaluation results and analysis of orthogonal

experimental
ES M2 A5 AR
KI5
A B C %4615 LA
1 1 1 1 60 51.9
2 1 2 2 71 45.5
3 1 3 3 61 44.6
4 2 1 2 74 454
5 2 2 3 83 47.1
6 2 3 1 83 52.8
7 3 1 3 64 47.3
8 3 2 1 80 53.5
9 3 3 2 68 44.6
K1 64 66 74
L5 K 80 78 71
T Ks 71 71 69
R 16 12 5

Ki 473 48.2 52.7
K> 484 48.7 45.2

K3 485 47.3 46.3
R 12 1.4 75
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Table 5 Variance analysis of sensory evaluation results
THER AEE HEFT4 HF F1a P1a

L1&

4t 32 JA] 6 646.000 107.667 26.190 0.037*
A 2 387.556  193.778 47.140 0.021*
B 2 219.556  109.778 26.700 0.036*
Cc 2 38.889 19.444 4730 0.175
k£ 2 8.222 4111
i 8 654.222

E: *E2REF, P<0.05; *EFMEF, P<0.0l,
*6 EXXW L EREDH
Table 6Variance analysis of luminance value
THRRR ABE HE2FFA HF  FIA P {&

b 2 1A 6 104.940 17.490 37.390 0.026*
A 2 2.496 1.248 2.670 0.273
B 2 2.869 1434 3.070 0.246
Cc 2 99.576  49.788 106.430 0.009**

®rE 2 0.936 0.468

EEH 8 105.876

E: *EFEF, P<.05; *EFMEFE, P<0.0L.
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