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Processing Technology of Raspberry Honey Jelly
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Abstract
of new jelly. [ Method] With raspberry and honey as the main raw material for the production of jelly, through orthogonal test, combined with

(College of Food Science and Technology, Hunan Agricultural University, Changsha,

eclive e aim was to study the processing technology of raspberry jelly with honey for provide a reference to the development
Objecti The ai dy the p ing technology of raspberry jelly with honey for provid f he developi

sensory evaluation and physical and chemical index, the processing technique of jelly was studied. [ Result] The results showed that the opti-

mal production conditions were as follows: citric acid 0. 1% , carrageenan 2.5% , raspberry leaching liquor 40% , mixed sugar 10% (honey
4% , white sugar 6% ). [ Conclusion] The developed jelly has uniform color, delicate taste, unique flavor and fit national standards.
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Fig.1 The technical process for producing raspberry jelly with honey
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Table 1 The sensory evaluation standards of product

Bzt AR 85y
Indicators Evaluation standard Score
% Color (10 41) FR#E D] 7~10
LI ] 4~6
[ERLY 0~3
Ak Flavor (20 43) RYRT 16 ~20
oW R R 9 ~15
A IR 0-~8
VR Taste (40 43) FRRINE h, R I, ME TR SRR, 32 ~40
iz glEEE]
PR A AL R R R, PR 16 ~31

LA , i RETE
R L 22, i PR B B, Bt 0~ 15

T, LA
HAUPAR Tissue forms Gty 5], B ARSI 25 ~30
(30 43) BRI 15 ~24
AR R B RS T R 0~14
2 BZBRESH
2.1 PEBHEMRFBRERRN®M MmFE2ALE

H AT AR 0. 1% ~ 0. 2% I, i 75 R4 35 HA B8 Y
R 2R 75 18 B E AT R 10 0. 10% 0. 15% ,0.20%
VER BT ROHRIE RS ) 3 K,

R2 FREFERABHRERETESR
Table 2 The sensory evaluation results of jelly by adding different a-

mount of citric acid

FrAGEmR Hl e (W/ V) WESWATAN 4y
Citric acid dosage // % Taste evaluation Score
0.1 MRFHE 36
0.2 PRI 34
0.3 Wi 28
0.4 B 24
0.5 W

0.6 N
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Table 3 The sensory evaluation results of jelly by adding different
amount of carrageenan

RSN W5 Taste HLIIEAR Tissue forms

(W/V) . . . .

Carrageenan W War PN War

dosage /% Assessment Score  Assessment  Score

1 AT i, BTk 30 BEREIZE 10

2 PRI, 11 IRy 37 BEREAELr 24

3 PRI, ML A 5 36 BEREIAGT 28

4 FRHIE H , AR 28 BEMEALF 28

5 LA IEG 8 BEMALS 28

6 M LLRELIE 6 BEFEALT 28

7 MELLRE 1 6 BEFZSLE 28

F4 TRBETRREEAENRFREITIESER

Table 4 The sensory evaluation results of jelly by adding different amount of raspberry leaching liquor

BT IR (V/V) KR Flavor HEIR Taste {6, Tissue forms

Dosage of raspbery leaching VAT Wy VAT iz VLY iz
liquor /% Assessment Score Assessment Score Assessment Score
20 SRR IS 12 LSl 28 R i ] 7
30 W HT 1 A 16 W 28 R i ] 7
40 AIRIRIAATIR 20 [ EiiBONEN 38 F i ] 9
50 A RIRIAATIR 20 BRI 36 F e i ] 9
60 W 2 7 IR 10 M R 24 FARFR R 8
70 IR 6 TR E 11 FAR Rk Sl 5
80 IRk 6 TR E 10 ARGl R 1
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Table 5 The sensory evaluation results of jelly by adding different a-

mount of mixed sugar

REHHE(W/Y) PERITAY W
Dosage of mixed sugar// % Taste evaluation Score
4 R 12
6 e iR 22
8 A 24
10 PR B 38
12 T 29
14 FoRiil 11
16 puii) 9
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Table 6 Factors and levels of the orthogonal test of process optimization for raspberry jelly with honey %
2 Factors
e FERERR TR (W/V) (A) SRR (W/V) (B)  BAETRRMITR (/) (C) SRAHIE(W/V) (D)
Dosage of citric acid Dosage of carrageenan Dosage of raspberry leaching liquor Dosage of mixed sugar
1 0.10 2.0 40 9
2 0.15 2.5 45 10
3 0.20 3.0 50 11

2.6 BUEHNEER AR T LA R
R T SR R TP R ) i =>17%

2.7 FERBEMRRTIAE G 1 R N
B <50 CFU/g, KIFFFE <300 MPN/ ke, B0 A .
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Table 7 Results of the orthogonal test of process optimization for rasp-

berry jelly with honey

s % Factors Gy
Test No. A B C D Comprehensive score
1 1 1 1 1 85

2 1 2 2 2 90

3 1 3 3 3 88

4 2 1 2 3 84

5 2 2 3 1 85

6 2 3 1 2 88

7 3 1 3 2 78

8 3 2 1 3 80

9 3 3 2 1 78

K, 263 247 253 248

K, 257 255 252 256

K, 236 254 251 252

R 9.000 2.667 0.666  2.666

3 Hig

BT IR R U — R OB B R, OB LR T B A
BN E R BT TR, I IR S L RE R A 2
TR 7 R A AN, SOR] e R AR AT R T
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<50 CFU/g, KIAFTF s <300 MPN/ kg, 0 i AR A H o frfs
7T G AR TR O ZOR e BB IR ARG D B,
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