AL 1
2016 4 11 H

OO R A

China Condiment HE Gl 9T

J2 1) 9 25 Jid B 1) i A T Z A0 5T
B 2 B

(I 7R 358 i b K2 il 25 AR A B L IR JRTE 150076)

908 L - DA S 1) 3 S IS BE I e B O IR BE AR 2R R AT 7R R R, R TSR S KR b E
Pl | g T8 R B L LR A S 2 R R ol AR I () of 2 20 ) B2 e R AR A TSR . AR SRR R G 1 AR A b Bt
TIEAZRES . SRR E Y 0L 1 9 S B B A € 7 AU L R W 5 SR R AR T 9 S R 1) Tl
Ry R TIW AE RS BERE ORGP SRR, PR R R IR R 5. 2 g LIRS I 2.3 g,
BRI E] 12 min, B REA R 1. 25 mL N & a #E R R e T2,

ST 2 3 5 A s S 5 SR VR A s BRI E A
& 4y 265 . TS201. 1 SCHERbR ST A
45 1000-9973(2016)11-0010-05

doi:10. 3969/). issn. 1000-9973. 2016. 11. 003

Research on Preparation Process of Reverse Spinach Capsule
LIU Shu-ping., LI Yue, SHI Chang-bo
(School of Tourism &. Cuisine, Harbin University of Commerce, Harbin 150076, China)
Abstract: In this paper. the single factor experiment for reverse spinach capsule is designed. which
investigates the effect of the factors including mass ratio of spinach and water, sodium alginate,
calcium lactate, volume of capsule and molding time on the capsule. According to the single factor
experiment., the reverse spinach capsule is further studied by the orthogonal experiment, Four
variables including color, appearance, texture and taste are adopted for sensory evaluation method.
The fracture, displacement, hardness, adhesiveness and gumminess of the capsules are studied by

texture analyzer. The results indicate that sodium alginate of 5. 2 g, calcium lactate of 2. 3 g, molding

time of 12 min and capsule volume of 1. 25 ml. are the best ratio of reverse spinach capsule.
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