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Process Optimization of Jujube Pomace Distraction Wood

Composite Effervescent Tablets
XIN Zhenzhong, WANG Lian, WANG Shiyao, "WANG Yu
(College of Food Science and Engineering, Shanxi Agricultural University, linzhong, Shanxi 030801, China)

Abstract: This test ulilized the processed jujube residue as raw material lo fabricate functional composile effervescent tablets
compounded with distraction wood powder. This composite effervescent piece determined the optimum process formulation by
single faclor test and orthogonal test. Constant lemperature acceleration lest was used to predict the shelf life of this composite
effervescent tablets. The storage stability of this composite effervescent tablet was explored by determination of hardness
change, moisture content change and sensory evaluation change, The Lest showed that the optimal formula of this composile ef—
fervescent tablet was an 8 : 2 ratio of jujube pomace to distraction wood, supplemented with 0.75% proteoglycans, 0.8% an-
hydrous citric acid, and 0.25% silica, and that the most sensory impact of the composite effervescent tablet was the amount of
anhydrous citric acid added. Packaging of effervescent pieces through glass bottles of 3 em diameter gives a theoretical
shelf-life of 68 days at a temperature of 25 C and humidity of 609%. This test would traditionally waste jujube pomace, tom it
into treasure, and reduce the waste of resources, with some economic and social benefits.
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