i ig 2022 SEAE 35 3 1

I K2 7 S 4 B B BB B A T 2 5t

BERE, X, D18
(RAFRERRDFIE, /° R84 512005)

W E: AFEWRA IR H RS EIREARIA, B L F) 4R AR A AR S A
A A BB IR A A oA A R, AR L B F e B RS E SRS, 4
AP FHESBOREICRFAARFERFH LM LRK 2.4 % FEH 2.3 % AFHHR
0.25 % # SR E FABFEH 1.2 1. EIuFAH T #4360 54 4048 0 Bthay, slof it Ao fE i 2
oA, LA s O FE A A

KERIE: A58 MR BRI AN ST w0 & ik

Optimization of processing technology of

Lentinus edodes soft sweet by response surface methodology

KANG Lin-¢hi, LIU Shigi, LI Shaojuan
(Yingdong Food Science Institute, Shaoguan University, Shaoguan 512005, Guangdong. China)
Abstract: Using Lentinus edodes powder as raw material, xanthan gum and agar as gel, sucrose and glu-
cose syrup as sugar material , citric acid as acid agent, taking sensory evaluation and texture analysis as
investigation indexes, the preparation technology of Lentinus edodes soft sweet was optimized by single
factor and response surface methodology. The results showed that the best technological formula of Lenti-
nus edodes soft sweet was as follows: based on the total mass of raw materials, compound gum 2.4 % |
Lentinus edodes powder 2.3 % , citnie acid 0. 25 % ,

1. Under these conditions, the Lentinus edodes soft sweet had unique taste, good chewiness and elastic—

and the mass ratio of glucose syrup to sucrose 1.2

ity, and rich aroma of Lentinus edodes.
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