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Optimization of Production Process of Forsythia Leaf Flavored Liquid-
Core Hydrogel Beads
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Abstract: Liquid-core hydrogel beads were prepared using the technology of frozen reverse spherification
in this experiment. Specifically, after compounding calcium lactate and xanthan gum into the core liquid,
the mixture was frozen into small balls, then the small balls were placed in a compaosite solution of
sodium alginate-low ester pectin at room temperature, and then solidified with a chitosan solution after
distilled water rinsing to make liquid-core hydrogel beads. To get the best craftsmanship for liquid-
core hydrogel beads, drop test, texture analysis as the main criteria were selected as the indicators.
During the process, the evalution of sphericity was observed at the same time. In order to enrich the
nutritional value and taste of the liquid-core hydrogel beads, the extract of Forsythia leaf, which has a
medicinal and edible value, was added to the liquid-core hydrogel beads. And the sensory score was

WimE. 2021-08-19 i {5 fe A
HEWE: BFaRAFEEE LA D(32072301).
PEEEfr: MER989—), F, B4, ML, AEFOHLREL LN A,

- 286 -



REHEK

FOOD SCIENCE AND TECHNOLOGY

20224F E474 0158

mIDFI SRk E @

used as the standard to obtain the flavor burst of the Forsythia leaf through a single factor test and an

arthogonal test. Experimental results showed the best production process for liquid-core hydrogel beads
was as follows: ball formation reaction time was 10 min, the concentration of sodium alginate-low ester
pectin composite solution was 0.6% (w/w), and the amount of core liquid added was 400 uL; The best

preparation process of Forsythia leaf flavored liquid-core hydrogel beads was as follows: forsythia leaf
extract loading quantity was 3% (w/w), white sugar loading quantity was 8% (w/w), xanthan gum loading
quantity was 0.2% (w/w). This experiment can provide a scientific thinking for the development and

utilization of Forsythia leaves, and provide a process reference for the research and development of

favored liquid-core hydrogel beads.

Key words: liquid-core hydrogel beads; flavored liquid-core hydrogel beads; frozen reverse spherification;
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