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Abstract

Using sensory evaluation as research indicator, the influencing factors on the quality stability of tribute candy were optimized by u-

sing single factor experiment and Box-Behnken response surface test. The results showed that the optimal processing parameters of tribute can-

dy were as follows: peanut’s particle size 1. 6 mm, adding proportion of glycosyl 50%, glycosyl’ s water content 6%.
the oxidative rancidity and product flavor of tribute candy in the storage period could be better controlled,

Under these conditions,
the quality stability could be im-

proved. The difficulties in the traditional processing of tribute candy were solved.
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Table 2 The factors and levels design of Box-Behnken response sur-

face test
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Fig.1 The effects of peanut’s particle size on the sensory score

of tribute candy
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Fig.2 The effects of adding proportion of glycosyl on the senso-

ry score of tribute candy
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Table 3 The results of Box-Behnken response surface test

e \ 5 . TS
Test No. Sensory score//4y
1 0 0 0 87.85

2 0 1 1 85.41

3 0 0 0 88.32
4 0 1 -1 74.33

5 -1 -1 0 73. 65

6 0 0 0 89.43

7 0 0 0 86.98

8 -1 0 1 80.76

9 -1 1 0 83.72
10 0 0 0 88.78
11 1 0 1 84. 64
12 1 -1 0 79.77
13 0 -1 -1 74.92
14 1 1 0 81.73
15 -1 0 -1 74.07
16 1 0 -1 78.76
17 0 -1 1 74. 67
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Fig. 4 Response surface analysis of the effects of peanut’s parti-
cle size and adding proportion of glycosyl on the sensory

score of tribute candy
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