w2k W2 JEN I e ol il o U = 4 Vol.2 No.2
2011 4 4 J Journal of Food Safety and Quality Apr. 2011
kv I va \ =5 Y3
A1 8 5 B SR (D R R ) B A
E T SN &
(1 T FEHR £ 5 Dok ARG I 5156385
2 K TBERCE A A R A E sk 515021)
@ OE: O TR SRS IR R R L LA A5 e S BRI A AR SR RS BE I IR SRRV 4 PR

B BATKAE T 8 S R i I P SR A B o PR — R 4[] PR 3R E 38 S 0 D RS (SRR IR AR Ty R
FIE  BEEE R B =20:13:1,

SRRl AR TR S8 5 MR RIHE 8 B AT K ; e 7

RESHES: TS201.7  CEAFRIRES: A ERREFRSEMRE: 550.2055

Development of the new type of jelly. Water Chestnut Cake

Guo Shaohui' ,Xu Yuan®

(1 Anbu Health Inspection Station for Food Industry Chaozhou Guangdong ,Chaozhou 515638, China;
2 Shantou Jiecheng Food Additive Co. Lid. Shantou 515021 ,China)

Abstract: Add the water chestnut to make jelly to replace the traditional production method of water chestnut
cake ,the experiments were designed to find the best formula of the complex gum having synergistic effects
and preventing the free water,which is made from carrageenan,konjac gum,and guar gum. Then by a series

of single factor and orthogonal test determine the optimal formula of a water chestnut jelly. The results indica-

ted that the best formula was that Carrageenan ; konjac gum:guar gum =20 : 13 : 1.
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Table 1 The sensory analysis standard of

the gel strength, toughness and elasticity
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Table 2 Three factors of barycenter of a simplex design
BB AR HAR A (% ) JEERR A (% )
SHS n BERCORE ROk
X, X Xy RRR OBEFER O TURERR REOK PR TURELR

1 1 0 0 76 24 0 0.76 0.24 0 0 -1
2 0 1 0 55 45 0 0.55 0.45 0 1 1
3 0 0 1 55 24 21 0.55 0.24 0.21 -1 -1
4 172 172 0 65.5 34.5 0 0.655 0.345 0 0 0
5 0 172 172 55 34.5 10.5 0.55 0.345 0.105 -1 -1
6 172 0 172 65.5 24 10.5 0.655 0.24 0.105 -2 0
7 173 173 1/3 62 31 7 0.62 0.31 0.07 0 -1
8 2/3  1/6  1/6 69 27.5 3.5 0.69 0.275 0.035 -2 -2
9 176  2/3 1/6 58.5 38 3.5 0.585 0.38 0.035 1 1
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Table 3 Effects of different doses
gum on the jelly quality
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Table 4 Effects of different doses water
chestnut juice on the jelly quality

I (% ) 10 12 14 16 18 20
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Table 6 Effects of different doses

potassium chloride on jelly quality
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Table 7 Effects of different doses

citric acid on jelly quality
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Table 8 The results of test factors level
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A TR (% ) B BT (% ) CHE(% ) DFERR (% )
1 0.8 15 7 0.06
2 0.9 16 8 0.08
3 1.0 17 9 0.10
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