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Development of soft candy from wine grape pomace

WANG Jun, ZHANG Wenjia, ZHAN Shengqun
(College of Food Science and Engineering, Shanxi Agricultural University, Taigu 030801, China)

Abstract: For the high nutritional value and low utilization rate of wine grape pomace , a new funetional goft candy was developed by
adding it into soft candy. The effects of the dosage of agar—agar, gelatine , grape peel residue and citrie acid on the sensory evaluation,
color difference and texture characteristics of the soft candy were investigated by orthogonal experiment.The results show that the
hest formula of soft candy from grape pomace is as follows agar—agar cantent of 4.09%, gelatin content of 7.0% , grape peel residoe
powder of 1.0% and eitrie acid content of (.6%.At this time, the soft candy not anly has good elasticity and chewiness, but also has

good] ecolor appearance. The results can provide the technieal reference for mdustrialized production of this funetional soft candy.

8 Erape pomadce § sOll candy § sensory evalnal 'itllli extural characteris i{‘!‘-;l"'l’l or difference
Key words: g ft Iy : luation ; textural characterist lor diff;
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1.1 HMR5EE

BERED KRE-EHERMED |
REREBE 71 >380 g/em’ AOERAS. BARL. AT iSRRI A B

WSCS EBEMNBEEEMN (LGN EMEX
FEHRAF) ;TMS-Pro BB (XE Food
Technology Corporation %2 &]); PAL-1 B4 i #&1X
IrMHESHFUFIERLF) ;DHG-9140A &
BXTEE (L8—ERFENERRAF) .
12 BERETZ

BESNEIZ0E 1 R

g 5 4 —me TSR K TR

TR AR a0 £ e 00 R A 0l e et ) 0 -

ST S

{ﬂ+ e e T T e 1 B e 1L
E1 BiEsElzE
Fig.1 Preparation process of soft candy

13 IZER
1.3.1 [REEFE

HHEREEHNSKZ1:110 @'mb BE, &
R &R SRR K R 3REKEE 501 (@'mb) fn
AT, RIPINAEHE, RO BEREE, 38 KRE
MHERFGETILERERNRETE, 88K
B4 & 4 2.0%, ERREFNEA K53 51 7 4.0% F0 9.0%,
iRiBTE 25 mLiRJk A, F7E 75 "CAYEIR KA TR
tRiE 40 min, EHEIE MK B K.
1.3.2 ZHIiR4Ys

HEESKES, nAEH, GEESETE
B, MR LR, BMNRIKE R R
HEILRRD, IEHIRER LT, X2 BTt E

MSRAHME, WEMRKENE SHEE. &
10minfg, AERME. Ko &8558 /TR
BE MaEEYEEIET70%) .

133 ARk

HTFHEEEPH <45 BBEEHETESHNE
WA e R BERLRE . RIS EHIBEEISHE 70~
80 C/a, EMMAITHEES a5 2 . Frigm
AInE A 0.6%.

134 fHE HE

WEEEEFAMSEERENER, EFEL 3~5
mm. ABFIEREREYE, FEERIEEREFRRFK
E FEBXR FEASRENSBLER. 45
BB EZEAH 3.4 cm BEFRK B LR,
135 T

AR R R R R N IR R, 45 C5%
HTF12 36~48 h, BfF 12 h #I5h 1 ek, 7~
S e AREE G RIFESA M, B F KR
HE£H.

14 MEHE
1.4 FRHAFENE

BRI AR 5 A 05N, i E B A
90 mm/min, MfEiE EE 4 200 mm/min, HFEERE A
5 mm, 2 REGEREEA 3 s, LIFEE. 8. &
Bt 1 0 NE I 1 S0 T TE 45 4R 0 T R i PR A St
FmE ",

142 @Bz

EENAERERELF=91.24, fREBE ar*=
-0.89.br*=3.90 FEHT, MEARLERHET
mEseE (ae ",

143 BEEIE)

BH10 AR BEEIREE/ME W0
0.30), kK (0.25), LK (0.25) #&wiE 0.20)
440FAE, MPNERREETERE 3R 1) i#T
1743, SREMESTEEE " #ITO.

1 AEEETEREITMEREER

Tab.1 Quality evaluation and requirements of soft candy from grape pomace (BEA{3L: 4Y)

mA ¥

A® G0) O, FEO (21~30)

% =

BHEE, BB, FEF, TN BHgEE, AEEST, SRF, BRUTER HERZ 3T
40, K20 (11~20) B, 20 0~10)

PURE (25) REFHEES, ERRK 017~25) ®HEEKIER HERK B8~16 EES, FHEAR 0~7)

ELR, BERE, FREMNE, BEERLR, BAERE RRAR BERLR, THE, FER
MR 25 REEMAEEMREN, TSE AU REMEHIMNANRESE IUE XaMEaENES

(17~25)

= a0 (14~20)

f, AR @8~16) i, 8% (0~7)

BiFENE, EYERELE BIFRRER BERRLSREL SFEETHE, RERIT

(7~13) BLHREL (0~6)
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1.5 EEEERERAERKL
FREEEERERENIERR . FEK
B RAE. AR ITRER. L4 T EERER
EREFHIT L, 3) MERIRE, REFHHRS
RIEPORERA. EXRESERKENE 2.

£2 ETHBERKEE

Tab.2 Orthogonal experiment factor level table

A (%)

KE A GREE) B (AR C @ERER D (riEm
1 2.0 5.0 1.0 0.4
2 3.0 7.0 2.0 0.6
3 4.0 9.0 3.0 0.8

2 SR55H

S5 LR BTN, EE RGN E D ITFHE
R, X REE EH. IRAE. ARMITERRAEX
WE TR,
21 RETSH

BEEETEREAREHEE TN ERmE
3 BR7R, IREHRE R YK/ {TE R ERHERF,
Reu>Rec>Ree>Rsp, AIFIERBEE BT EET
thi¥mEsE X, LRXEREEEH. BERNrEEE.
2 B & EE AR Ik IR L) A;B,C\D,, BlIRfE
AEA40%. BEREHD 7.0%. SEEEMAE
A 1.0%. FRERAEN 0.6% 2HE K ERIEN
mRILECH.

F3 HEEERERSEEHEETFNER

Tab.3 Sensory analysis results of soft candy from

grape pomace

22 BESN

HERERBEARILNEEERNERAER
T, RERE R MADETERHEF, Reo>Ree>
Ren>Re, IR IRHERE XD EERRRZTE
RiEk, RRERK, BERE, REAITRER.
BENSMHEAES A ABLCD,, HEHEEHM
1.0% E| 2.0% B, BEEEINT 1.51; M 2.0% 2|
3.0% B, EE{EHEINT 0.63; 5% AR & K&K
FE20% HHEEERR BIEMAEGEE
WinEE R/, B EreEBmRE L. BE
REEMNES eXEXMER. PRESGE
BEEREX, IEEVARELS, BIEN SR
HET, SUERANRRS FHE S, EREE
ik, MBRY B E{EH ],

x4 ATFHERRRARALNBESNER

Tab.4 Color difference analysis results of soft candy

from grape pomace

RS A B C D BEE
1 1 1 1 1 65.65
2 1 2 2 2 66.18
3 1 3 3 3 66.41
4 2 1 2 3 68.17
5 2 2 3 1 68.15
6 2 3 1 2 64.92
7 3 1 3 2 68.32
8 3 2 1 3 65.89
9 3 3 2 1 66.64
K, 66.08 6738 6549 66.81
Kz 67.08 66.74 67.00 6647
Ks 66.95 6599 67.63 66.82
Re 1.00 1.39 2.14 0.35
Q As B, C, D,

it

Jo

C BEFa /o
76.85
80.30
71.75

D
1
2
3
3 83.10
1
2
2
3
1

82.90
89.05
84.95
91.60
85.05

=T R T I T N =
W WM NRN = = =
WO = W R = W R = [
BN o= W o= W R W R =

K, 7830 81.63 85.83 81.60
K, 8502 8493 82.82 84.77
K, 87.20 83.95 81.87 84.15
R. 890 330 396 3.17
Q Ay By B
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T S5SER, IRIBIRE R K/t iTERHERF B
R E R HEE: R >R >R>R,, BiMHERY E R HE
F:R.>R>R >R, MR 0 HEF: R.>R>Ra>R,,
BN ENHEF R>R >R >R, TS FIRERE A
B R 771 o) B Ml K T M Ej B B AR, M E AR
MBI R K. MR REKESR
B4 AB,C,\D, b, IRMFHE. SEHEFNRE E AR oK
FHEMA ABC,D, XEAABREEMMEES
iR AIRAEFI AR A A & 251 5 4.0% 1 7.0%
B{E WRWERRAAE R ERERER T A
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F5 WEEBEELSRANFENESR

Tab.5 Texture analysis results of soft candy from grape pomace

swe A% kit
A B C D MEMETE /m) &P/ Nemm) 34 /mm  BE /N
1 1 1 1 1 20.84 0.18 432 8.7
2 1 2 2 2 30.86 0.42 442 15.1
3 1 3 3 3 11.72 0.19 4.40 4.2
4 2 1 2 3 35.66 0.38 421 14.4
5 2 2 3 1 38.54 017 4.50 13.0
6 2 3 1 2 47.82 0.1 4.68 14.9
7 3 1 3 2 61.62 0.51 4.58 22.0
8 3 2 1 3 85.40 0.51 4,71 28.0
9 3 3 2 1 13.46 1.31 4.29 7.0
K, 21.24 39.37 51.35 2428
K, 40.67 51.60 26.66 46.77
Ky 53.49 2433 37.26 4426
f 32.35 27.27 24.69 2249
IBIEHE Q As B, o5 B
K, 0.26 0.36 0.27 0.55
Ka 0.22 0.37 0.70 0.35
K, 0.78 0.54 0.29 0.36
R 0.56 0.18 0.43 0.20
M Q Ay B, Cy D,

K, 438 437 457 437
K, 446 4.54 431 4.56
Ky 4,53 4.46 4.49 444
R 0.15 0.17 0.26 0.19

it Q By B, Gy D,
K, 0.33 15.03 17.20 9,57
K, 14.10 18.70 12.17 17.33
K, 19.00 8.70 13.07 15.53
R 9.67 10.00 5.03 7.76

HEQ A, B, G, D,

EEHAESSEREMNEFEA SR ERE
3 it TRE. OREMEE, MER R EHREREN 1.0%.

REANAMNERRPREROES., #RE
B, ZREATE, EmMERBERMEAS
"o TRBERRHER LATR AR 1 H B IR, X KRR IE
FRELEF, RA RIFAEIE. FIEFAeTE. AREE
MERBREPOEZRSEN, FARERES R
R i B 5F = AR 1L AL, FRLA N A\ BARBE R
ENFHE e R B RERGR S, (R A B F AP 1 A0
MRS, BEE 2 MSREST S 2Hm, B
REFSE B SRR R EES, EHREET
B ERED T RIBMAEIEINEA R, MmPEE
HOR BESEIIED, EHREREIE BES
&, AR AELL7.0% ARE. SEEEHNER
BREAOMEREERNTREFMRATEK, 2&
AESEE, TRARMOFEREMNERETR.
HEEETHESERLE. K. SHMSHAS
mEYIR, ARSYENESFNE EISNEY
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iR EE2ATEROBRMEERE, E0 RS
Hil, FEFRREAAE XK, [5575E 68 7 M HHE
HIRERGEE. HirEBAEA 0.6% i, BBk S
HERAE S, RIERERRRF. S$5EME
BREGRINE, TS E GRS bR K, if
] RE 2 fiEBE RS R T B R R AR S5 A IS B AR 50
ATRBEINETE pH<4.5 BRTE R4 T RN 4 MR AR,
RERBAEES  ARZ WA AL LTI, ERAR
TR F BRI SR EL, 500 R B3R BT, AT A% e 3R
e Bt

ENERERERSD, fEREEN. &2
MEHFES T, SRRPAEFHEREORE
BRA:IREREHD4.0%. PEAEH7.0% &5
REHMRAEA1.0% ITEBRAE A 0.6%. i
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