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Study on Processing Technology of Actinidia arguta Enzyme Suck Jelly

MAN Jiang, ZHANG Yue—-yang, SONG Long—long, LIANG Xi—wen, XU Dong—ying, JIANG Ai-li’
(Key Laboratory of Biotechnology and Resource Utilization, Ministry of Edueation, College of Life Sciences,

Dalian Nationalities University, Dalian 116600, China)

Abstract: Actinidia argute enzyme suck jelly was produced after fermentation and blending using Actinidia arguta
as the experimental material, and the process technology was optimized by orthogonal test on the basis of single
factor experiment, then the recipe of Actinidia argute enzyme suck jelly was determined by sensory qualities eval-
uation, finally the nutrients contents were compared with market suck jelly and juice via detecting total phenols,
flavonoids and VC indicators. Results showed that the optimal process formulation was determined as follows: Ae-
tintefia arguia enzyme addition of 35%. white granulated sugar addition of 5%, citric acid addition of 0.06%. and
carrageenan addition of 0.8%. The suck jelly prepared by this formula presenied delicate, sweet and sour tastes,
and unique Aetinidia arguta aroma, and higher nutrients (total phenols, flavonoids and VC) contents compared with
market products. In conclusion, this produet has broad development prospect as a novel suck jellv with unique fla-
vor and health function.

Key words: Actinidia arguia; enzyme: suck jelly: formula: processing technology
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Table 2 Sensory evaluation table of A ctinidia arguta enzyme

suck jelly
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Table 3 Material types and pedormance deseriptions

represented by sensors
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Table 4 Effects of enzyme additions on sensory qualities of
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Table 5 Effects of white granulated sugar additions on

sensory qualities of suck jelly
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Table 6 Effects of citic acid additions on sensory qualities of
suck jelly
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Table 7 Effects of carrageenan additions on sensory qualities

of suck jelly
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Table 8 Orthogonal test design and experimental results
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Table @  The main qualities indices of enzyme suck jelly
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Fig.1  The comparison of volatile flavor compounds between this

product and market products
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Table 10 The comparison of nutrients contents between this product and market products
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