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Study on the Technology of Lotus Leaf Pomelo Jelly

LV Jing, WANG Ensheng, CHEN Yalan, CHEN Long, SANG Daxi, ZHU Jing'

(School of Food Science, Xinyang Agriculture and Forestry University, Engineering Technology Research Center for

Comprehensive Utilization of Characteristic Food Resources in Dabie Mountain, Xinyang 464000, China)

Abstract: In this experiment, lotus leal and pomelo were used as the main raw materials, compound gum (konjac
gum, carrageenan, xanthan gum) was used as the gel agent, sensory evaluation was used as the inspection index, and
the best formula was determined through single factor test and orthogonal test to develop a high nutrition and good
taste jelly. The results showed that the best formula was citric acid 0.20%, sugar 8%, lotus leaf water 4 mL/100 mL,
conmpound gum (konjac gum - lac gum : xanthan gum=4 : 1 : 1) 0.8%, fresh pomelo grains 10 g/100 mL, and
the sensory score of lotus leaf pomelo jelly under this formula was 89, with the fragrance on the lotus, the taste is
refreshing and smooth.
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