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Processing Technology of Pomelo Jelly with Health-care Function

WANG Yue-nan (School of Chemistry and Life Science, Anshan Normal University, Anshan, Liaoning 114007)
Abstract
raw materials, the optimal processing technology of pomelo jelly with health-care function was obtained by orthogonal test based on the results

[ Objective ] To research the processing technology of pomelo jelly with health-care function. [ Method ] With Guanxi pomelo as the

of single factor test. [ Result] The optimal processing technology of pomelo jelly with health-care function was as follows:; 30% pomelo juice,
15% sugar, 1.0% mixed glue and 0.19% citric acid. Under these conditions, the pomelo jelly had relatively good sensory status, with cer-
tain nutritional value and health care function. [ Conclusion] This research provides references for the deep processing of pomelo.
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Fig.1 Technical process of pomelo jelly with health-care function
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Table 1 The sensory evaluation standard for pomelo jelly
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Table 2 Effects of thermal treatment time of pomelo juice on product characteristics
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Table 3 Effects of sugar-citric acid ratio on the taste of products
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Table 4 Properties of mixed gels in different types of proportions
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Table 5 Effects of gel dosage on the sensory quality of pomelo jelly
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Table 6 Factors and levels of orthogonal test on pomelo jelly formula
%

K2 Factor

AT RO O
Level (E.ﬁﬂ@ (A) Pomelo White granulated W*XW& ( D )
Mixed gel . °© Citric acid
juice sugar
1 0.80 20 15 0.13
2 1.00 25 18 0.19
3 1.20 30 21 0.25
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Table 7 Design of L, (3*)orthogonal test and its data treatment
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&7 WA MERNR R, >Ry >R >R, JIEWE
FROMERIA TSR AN T P R IR A I e, Lk
MIF R AR AR, e T R T AR R
A,B,C,D,, HNEA B 1.00% Al 51 14 30% . 11>
B 15% Frisa i 0.19% .

2.6 FRREER

2.6.1 JRETEAR. AR Ly HVE R SRR R
U, BOKE G, BT 5 T, RO, DR, A
T, RIS v R AT

2.6.2 HALIEPR. e, P2 T EEIE % =30% , pH
3.6,
2.6.3 fAEMTENR. &WE, WY& B4 <100 CFU/g, K%
TR 5 P B B0 e AR o
3 it
(DHMF Ve &8s, i TP e k4814, 2R
BRE, HELRAA —E IR, IR ITH4 85 C b #
6 min, W LIRS IR R I Ve BiE—20 %4k, 0T LITH B
Wl VA, 7 O T AR DA
(2) B R, o T R T A RR e T
ZHCIRA B (BE: BRI RHIK =3:3:4) fI& 1.00% .
FrEERR I 0. 19% AP B2 15% AT 13T & 30% .
I T 25 I A9 SR A XU e L 1R IR, B R4
B R R, AN 23 T R T Y R T ELRE I T SRR
FEME, 3 T MEEH
S E 3k
(1] Frakak. (et A 7-[J]. CRIE RS SIEE,2006(2) (44 —-45.
(2] Hrsis, b, FE R ek e & B T 29T ()], T EEvk S, 2007
(4):37-38.
[3] 3kif. FEs Pt TN T SRS R R RS [ D . 38N 8k
e ,2009.
(4] R B, X428, % gaf A T2 1], &S T, 2003
(6) :46 —47.
(5] VETRIX BEARE. HRe e[ M. it i AR HIRRAE, 1997 :1504.
[6] ¥ilHe, 755, vh E AR IR S BRI T [T 1. PU) s e s
TRERRIEERR) | 2002,3(2) ;163 - 169.
(7] =, Bk, 38 A s b 520 st e [T ). phBEZhRb
2247, 2001,18(3) 1228 —232.
(8] wifdy), 2k my. IR SRR T 2RI [T ]. BIR & R R,
2005, 21(1) : 78 - 80.
[9] FERNBE, HARI, 251, &5 B R AR T T2 ] &
LT 2006,27(3) 53 - 56.
[10] ZEhnd, HRKAT , BEAC- 5. SRR - R SRR ORI ) . &
Rl 2007,28(7) :600 —604.
[11] BESCR, BRRKAT, 5852, 5 RARUE SRR ] eS0T,
2013,13(6) :42 —45.
[12] 5540, BemakE. AERAIFLEGRI T 2], thERGES, 2014,
33(3):151 - 154
[13] 4770, R, AR, 55 OGO R A OMFHI [T ). B ik 5
Fik, 2006,27(1) ; 113 —115.

G G G G G S S S M M M P G G G G S G G S G G G S O O S S P G G G G G S G G G S S S S PR SO W ORI WO Wy

(L% 53 1)
WIANC I Z B A B 1 n , AR A 3R, 77 2 0 o O
Z0E, BN RS BRI, SR AR v 3 KUK .
3 &g

TR b A A T R S T SE P s 5, B KN, A/
JE R i Ko iz 51 s mn M LA A A LR s R s AR AL
AP A I B /N AU A A B RS e e 22 34 4 R 3
TR SR X AR 3R 38 AU R ¥4 5 1 IXURSE SN A [ s LA ot ol i €
PESSR S FHECES ORI I, Sz, WA F T 28R fl A R4,
FEXSIRAMILIR B A S R A I, sl ARV 55 1 48 42 5%
T, AR TORE XK R MLAR Ak A = vy B3 B AE 7 00 AS i 2o

180 d fy - LT S o, B 45 31 A 30 ~ 35 d, 4l S A

1t 300 kg/hm®, I3 2400 EUIE G A% LU, Al B4R 28 4 5%

TSP = B H R

S22 3K

[1] 2R3, TIEs. KRN KRB [ T ], IR RS, 2011
(9):51.

[2] F5etn, =0, Bk, . HUREEE i 7 e HA R R 5
nal 1], KRESREREF,2013(1) 18 -20.

(3] 2Rz, Pl ATk s a EE W U AR = e p e [ ) ). pE A
\12,2013(5) :35 —36.

[4] SAGIEE. G A IR RS AR A A K 7 i S ST
XL D] ez PU) gl A ,2000.



