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Development of Anti-fatigue Snack Food

ZHANG Sheng-giang, WANG Wen-ru ( College of Life Science, Shandong Normal University, Jinan, Shandong 250014 )

Abstract [ Objective] To develop snack foods with anti-fatigue effects. [ Method] With Lycium chinese, hawthorn, kiwi fruit and rice as
main raw materials, the optimal formula ratio for clouds cake was screened by optimizing the technology and designing orthogonal test. [ Re-
sult] The best formula ratios for raw materials were 4% Lycium chinese juice, 5% hawthorn and 9% kiwi fruit. [ Conclusion] The snack food
has a bright market development prospect, which not only has food value, but also has medicinal properties and other health-care anti-fatigue.
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Table 1 Design of orthogonal test

K K2 Factor
Level HIFLTH(A) L& (B) HBRBERE(C)
Lycium chinese juice /% Hawthorn // % Kiwi fruit // %
2 5 7
2 3 6 8
3 4 7 9
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Table 2 Results of L, (3’) orthogonal test

R = K 2% Factor RE A
Test No. A B C Sensory score
1 1 1 1 75

2 1 2 2 80

3 1 3 3 85

4 2 1 2 95

5 2 2 3 90

6 2 3 1 85

7 3 1 3 90

8 3 2 2 95

9 3 3 1 90

k, 80. 000 86. 667 85. 000

k, 90. 000 85.333 85.333

ky 91. 667 86. 667 88.333

R 11.667 1. 666 3.333
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