R EmiB Modern Food Science and Technology 2021, Vol.37, No.1

w0 25 PR AL AT JE B 2R A mm SRR U1K

THEhE, BAEH, T, MANE, TR, FTHRE, BAXE
(AR RLEXFRBARFIR, BRASR LS TEBIRFET O, IhSRALEZS5h LR EELE
HWR AT T, ST 210095)

WE: ATHRBIMEE (L5RFFHH) RS E RIS R GF0, SR E SRR ARE. M. BE5. BAF
WA 4EAT, RGBT Box-Behnken "R E4ATE, MBVAE IR T W A5 R RWAE, EREY, FAIIRS
TR RIS B R A, RS IR 3 T W R R &, BB E T HERE T M, MR eiRme Bk b
RETHEAGBRERS (R 7.58, #hAGE: 8.85). it BAERImAAEA: 245K 045 g/100 g. #4645 0.06 g/100 g« FH
3772100 g, B R AR ERS A 891, AN T, LB R B & EIFEEIFH A 8.85, HXIETANMANL, A % 340.08
g, FRMEA 092, BEEH 434°C, FAMUMLLEMEASE, Bk, BibRogA k. FH. fBETURER AR, BT
B2EEE, AREAS—F I TOABARE ST R T R,

R WK, A&, AR RS By BURSR

YERS: 1673-9078(2021)01-172-181 DOI: 10.13982/j.mfst.1673-9078.2021.01.0727

Optimization of Gel Quality of Pig Skin Jelly by Adding Polysaccharides

and Calcium Chloride
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Abstract: In order to study the effect of adding polysaccharides (gellan gum and inulin) and CaCl, on the gel quality of pig skin jelly, the
hardness, springiness, melting point and sensory score were used as response value in the single factor experiment, then box-behnken response
surface analysis was used to establish the regression equation of sensory score to get the optimal value. The results showed that the addition of
gellan gum increased the melting point, hardness and springiness of pigskin jelly, the addition of CaClycould promote gellan gum to increase the
melting point of pigskin jelly, and the addition of inulin improved mouthfeel. Overall, adding gellan gum, inulinand CaCl, into the pig skin jelly
increased the sensory score (unoptimized: 7.58, optimized: 8.85). Conclusion: the optimal addition conditions were 0.45 g/100 g of gellan gum,
0.06 g/100 g of CaCly, and 3.77 g/100 g of inulin. And the predicted sensory score of the pig skin jelly was 8.91. Conclusion: under these
conditions, the actual sensory score of the optimized pig skin jelly was 8.85, which was close to the predicted value. Moreover, the hardness,
springiness, and melting point of the optimized pig skin jelly were 340.08 g, 0.92 and 43.4 “C, respectively, and its microstructure was more
compact. Therefore, it is feasible to improve the quality of pig skin jelly by adding gellan gum, inulin and CaCl,. This study provides a reference
for further processing of pig skin jelly and development of related products.
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Table 1 Factors and levels of response surface experiment
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Fig.1 Effect of gellan gum content on pig skin jelly quality
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Table 3 Design and results of the response surface experiment
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Table 4 Variance analysis of the sensory score and hardness regression model
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Table 5 Changes of pig skin jelly quality index before and after optimization
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Fig.6 Changes of microstructure of pig skin jelly quality index
before and after optimization
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