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4Stability and Flavor on Juice Made of Full Lotus Root Powder

LIU Jun-bo', ZHANG Min*', REN Zhi-can’
(1. State Laboratory of Food Science and Technology, Jiangnan University, Wuxi 214122, China; 2. Hangzhou
Tiantang Food Company, Zhejiang 310014 ,China)

Abstract: This manuscript study the process parameters for juice made from full lotus root
powder., The optimum composite levels were achieved: carrageenan 0.02%, B-cyclodextrine
0.08%, sodium alginate 0. 05%. The juice flavor of full lotus root powder and fresh lotus root
were both conducted with the aid of the electronic nose, it was found that both of them has the

same flavor material type,but the flavor threshold value full lotus root powder juice was inferior

to the fresh lotus root juice.
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fENER S EERNIENER REREKFE
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WRBE R 25 CHEFLRMHZWMETF - B (mPa
s BREMRBRMARENMEETES A
B 660 nm R T ERRNBELR T,, %0
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R—&. FUBELHERR . RESZAME.H ®2 HEAREABERKER
E*ﬂ%ﬁﬁ 3 /r\ # ﬁig_\"ﬂﬂ(ﬂ% Efﬁﬂ%ﬂﬁﬂ%?@ﬁ Tab. 2 Levels of compound stabilizing agents
BN EPRLE A BIRRHIKE 3 MR E MIE N E R A A gzﬁfgg/ B}‘ﬁﬁéﬁmﬁgf %g%gﬁ?
_ R . )
KA ZEEELRBPHRMAKF, %2, (g/dL) (g/dL) (g/dL)
®1 B-REANRERR 1 0.02 0.04 0.08
Tab.1 Results of different kinds of stabilizing agents 2 0. 04 0.06 0.10
BEH ’Efu/ m*‘;?./s E’f}i/ BEk 3 0. 06 0.08 0.12
1 L] 118 2.9 11.0 0. 285 2.2.2 HAo#BEMNLGHEXRARAER BHiH
¥ 147 1.5 13.0 0. 950 AR ENBRENBESHERANEEREHRER,
R R 112 3.0 11.9 0. 304 AURSRERR . KDRRN MRS EARBRS
GRRME 122 1.2 8.8 0.392 BRET—-BHEE . ARV FHERTERESAS
AR 124 1.2 12.2 0.732 FEMERMEERRRERUELEESBRENE
CMC—Na 111 1.9 1.2 0. 412 B, REARLERRBRERERE 3.

®£3 BEARKHKETKBER

Tab.3 Result of orthogonal examination on stabilizing agents

S W R SR

AE A (REE B (A RMKE of¢. 3 1.3
5 FREE)/ R/ FRH )/ D 75y Y3 ¥ BEH B
(g/dL) (g/dL) (g/dL)
1 1€0.02) 1(0. 04) 1(0.08) 1 133 3.1 4.9 0.275
2 1 2(0.06) 2(0.10) 2 168 3.2 5.1 0. 467
3 1 3(0.08) 3(0.12) 3 169 3.4 5.3 0.420
4 2(0.04) 1 2 3 185 3.1 5.8 0.748
5 2 2 3 1 192 3.5 6.0 0. 704
6 2 3 1 2 193 3.23 6.1 0.774
7 3(0. 06) 1 3 2 179 3.7 6.2 0. 580
8 3 2 1 3 197 3.0 6.2 0. 950
9 3 3 2 1 161 3.7 5.3 0. 254
ky; 0. 387 0.534 0. 666 0. 411
ky; 0.742 0. 707 0. 490 0. 607
k3 0.595 0. 483 0. 568 0. 706
R 0. 355 0.224 0.176 0. 295

ok, ABTIHE.R HREME FNERSEQIFMES R 3 KEFNERFIE BOR 5 KRR R 0 E 588 .

MARERBETHENMRERBENRRE . AR 3PH RETH: TXMWFH A>B>C,
(DPS #kfF,Ducan FRH EH). HFEFHERR IR R 3 ) &y, ke, s, A B E K B E RN
Fi. ARRCRABOE .01 KFTERBEE, K¥H A BC,, BIFERHLEE 0. 02 g/dL . SFRBINE
BREPHIRYME0.05 KFTEXREEF MC  0.08 g/dL. G EMM 0. 10 g/dL KFFHRMERAR
EERGEERME 05 50.0l KFTFTERHAR HRBRES AR

£4 EXQHERRATEZSNR(ZLHHINEY)

Tab.4 Orthogonal factors analysis of variance {completely random model)

ERKIE FHH B ol Ff§ F. BEH
AHEE 0.570 19 2 0. 285 09 9.533 93 Foos=3.4 * %
BH%E 0.248 51 2 0.124 25 4.155 19 Fo.0=5.85 *
CHE 0.140 97 2 0.070 49 2.357 19 -

KRR E 0.406 40 2 0.203 20

HRiRE 0.191 66 18

B 0.598 06 20 0.010 65 .71 1.557 73
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Fig.2 Juice flavor of lotus root starch by electronic nose
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Fig.3 Flavor juice of fresh lotus root by electronic nose
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Fig. 4 Flavor juice from market by electronic nose
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HEREE 0.02 g/dL . F3FREIHE 0. 08 g/dL. 1 &
B480.10 g/dL,
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