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Study on Extraction Technology of Incense Ingredients of Lotus Roots and Substitution of MSG
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Abstract

material was determined through single factor and orthogonal experiments, and the extraction effect was determined by the method of sensory

In order to determine the conditions of extracting lotus root flavor better, the effect of each factor on the extraction of lotus root flavor

score. The extraction rate of umami substances was maximized when the degree of ethanol was 60 °, the ratio of liquid to solid phase mass was
1 times, the extraction time was 1.5 h, the extraction temperature was 55 °C. The lotus root powder had a natural umami taste and can replace

30% MSG in use when lotus root was extracted, concentrated, dried, and crushed.
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Table 1 Methods and results of the orthogonal test

K Z Factor
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No. (:01(1(:/;31)1;1;1!20[1 soli(dBr)ati() ( Cl;n /E}h ?r[r)l})]r;tolg € freshness
1 50 1.0 0.5 55 6. 14
2 50 1.5 1.0 60 6.04
3 50 2.0 1.5 65 6.13
4 60 1.0 1.0 65 6.63
5 60 1.5 1.5 55 6.75
6 60 2.0 0.5 60 6.32
7 70 1.0 1.5 60 6. 68
8 70 1.5 0.5 65 6.32
9 70 2.0 1.0 55 6.45
K, 6. 103 6.433 6.260 6. 447
K, 6.567 6.370 6.373 6.347
| 6.483 6.300 6.520 6.360
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