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Effect of alginate compound ingredient on the texture of new jelly candy
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2.College of Food Engineering and Biotechnology, Qilu University of Technology, Jinan 250353, China)

Abstract: The effects of alginate on the flexibility, hardness, chewiness and other texture of new jelly were discussed. Through single factor and or-

thogonal experiments, the optimum formula and process of jelly candy were determined as follows: rubber content 24%(500mPa *s sodium alginate

4%, carrageenan 4% and gelatin 16%), sugar 15%, maltose syrup 50%, boiling sugar temperature 108°C, gel time 12h. Under the optimum condition,

the gel strength reached the maximum and the candy tasted well.
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Table 1 Evaluation criteria of jelly candy
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Table 2 Physiochemical indicators of jelly candy
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Table 3 Gelatinization condition of several monomer rubbers
under different concentration of gel
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Table 4 Texture of jelly candy made of different viscosity of
sodium alginate

R WERE/N VEL W} /m] # 1tk /mm i
TH 61.4 603 0.989 6
77mPass 15.07 1092 1.583 8
500mPacs 16.453 2456 1.069 9
800mPa-s 3.32 1640 0.958 7
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Table 5 Texture of jelly candy made of different concentration of
sodium alginate
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Table 7 Effect of sugar boiling temperature on the
texture of jelly candy

FRPEREC HERN N 138 7€ /mJ Fd/mm WS
100 3356 8290342 0.876 6
104 263.2 6 464.644 0.884 8
108 467.5 11383.13 0.879 9
112 3023 3967.719 0.671 7.5
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Tabie 6 Effect of sugar amount on the texture of jelly candy

BRI /% BERE/N FHEE/mI  #it/mm  REWS
5 1723 5419.7 22.8 6
10 129.1 4744.1 23.1 8
15 102.7 37269 224 9
20 96.4 33355 20.2 7
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Table 8 Effect of time on the texture of jelly candy

BRI 7]/ N NEL g} P /m) Ptt/mm P4
10 157.13 3368.504 0.876 7.5
1 164.74 2357.679 0.887 8
12 231.70 4362.505 0.821 9
13 244.32 3 678.543 0.852 6
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Table 9 Factors and levels of orthogonal test for jelly candy
technology optimization
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Table 10 Results and analysis of orthogonal test for jelly candy
technology optimization

REE A B C D BEEN HBEE/mI #HH/mm ¥
1 1 1 1 1 171364 2868209 0.829 7.2
2 1 22 2 157123 3368504 0876 9.4
3 1 3 3 3 160256 2357675 0.887 88
4 2 1 2 3 176353 3568423 0851 90
5 2 2 3 I 237.18 4362505 0.826 84
6 2 3 1 2 163384 2949.000 0913 9.8
7 3 1 3 2 83689 2098418 1011 80
8 32 1 3 21859 1980.134 0842 76
9 303 2 1 35584 3560958 0881 96
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Tab 11 Variance analysis of orthogonal test for jelly candy
technology optimization

B % PR ZFJ5 A Ftk P<0.05
A 0.809 2 0.489 0018%E
B 2.809 2 1.697 0.01 8%
c 2.196 2 1.326 0.018%F
D 0.809 2 2 0.489 0.01 8%
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Table 12 Validation test for jelly candy technology optimization
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