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£ MEDXERITSHTESITER

e A/ g B,/g C,/ mg M/g
1 0.5 0.2 3 1.:51
2 1.5 0.2 3 1.69
3 0.5 0.6 3 1. 60
4 1.5 0.6 3 1. 64
5 0.5 0.4 1 1. 55
6 1.5 0.4 1 1. 56
7 0.5 0.4 5 1. 66
8 1.5 0.4 5 1. 64
9 1.0 0.2 1 1.57
10 1.0 0.6 1 1.50
11 1.0 0.2 5 1.54
12 1.0 0.6 § 1. 64
13 1.0 0.4 3 1.79
14 1.0 0.4 3 1.78
15 1.0 0.4 3 1.87
16 1.0 0.4 3 1.83
17 1.0 0.4 3 1.96

>R FH Wil 17 1T 4387 32 4 B S B 455 5, 4 310 Bl AE
AlE] A J7 i M = 0.413 +0.9994, + 2.835B, +
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B,C, 0.0072 1 0.0072 176 0.2263
A 0.04D4 1 0.0404 9.85 0.0164 #
B, 0.0802 1 0.0802 19.53 0.0031 = =
G 0.0891 1 0.0891 2L.71 0.0023 =* =
% 0.0287 1 0.0041
A4 0.0074 3 0.0025 0.4644 0.7227
#iRdE 0.0213 4 0.0053
B 02920 16
R 0.9016
CV/% 3.85

i * BRERP<0.05; « *+ ERFER P<0.01,
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Fy R 10 P8 11 AT 80, W Ri7 16 A7 7 e /NI, 3
[B1E J5 R I 780 Ak PR AR (- TR s 1 e T
1. 061 g ¥ JFHE 0. 407 g.B - TE B M 3. 263 mg.
HMFRMT A5 A 0k A R S B Ry,
HERIK, OAER LR EMEMN Y
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R D E R L e AR : LU D IR
¥ EE 100 g A, DR EN 00 g BEEH
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RRER 7R I 1k 1. 060 O g, 5 5 E 7% hii 4540, 407 0 g,

— 64 —
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FE T BEEBE T AT, FAITEER 3 K,
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o, T RALAE T B RIS RESR I
AR PR B AL A PE 2 5 BVE B R
87.59, RE R TS HMAZ AR, = HEKREE.
R FENT ELAT M T A0 F Y 4 A2 IRUBR ; B0k 96 ik 21
AF LAREO, SRA a6 TESRERL,
BRUEAL O 683.26 g, 7 15 ML 15 SHBEREIREE , 3X
AR 8% SR 2 OB AT DB AR (RS . 1
BRI L B IE S % S A Te e ok &
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F#10 WEXBRER

Wi gt es %3
. 86 = 1 2, 1.2

w0 %R e
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R 4 3.16‘t tJ.us'= 1;1.4&"= 10.4&L=
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F11 SAEFHEINELSR
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ol b l..‘.vE'-‘i 0. Dﬁz't 0. (Ir!)f 0. 3«1"i
awz L2
s ol Ve ois oa
124. 67 4. 54 6.48 11. 62
Heas o, ?3'= 0. 2(:: 0.23: 0. 25"t
REE S0 ow om o

T« [ B0AR ] /N £ s B 1) 2 5 .36 (P <0.05) .
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3 #it
ERCFI BURINSE S R b e e 2 SEE

AW A L R s A R S &
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SO T A3 BT RV PSR O AR U . 15 H o
MiAS R® 40.981 6 MR R E HIISRBER.
T 4 M S 2E 25 PR 3R VA 04 B ) o A
Bk T 44 B o LR A I AR L R e s o it
A SF W) 3 et i 1 5 A4 PR P 3 O A 4% R B )
BHEAEZEERERE . RA LR RRE
JEEE AT, 75 1 I AL T L T 4 M I EE
AW B 100 g g B ofE, D8 R 90 g, A B
10 g.7K 600 g, FH A At 1.0 g ZZF 0 fH]
5.5 min, %A 7 T BE KU 85. 21 EERG PEAE A
683.26 g EEFA AR S5.98 %, EHHETHEY
A T B R AR . BERERN L, EERFL AL
FR A £ PR e 5 it 80 70 5 P A B PR
A | ma BE A OEAL, 759 2 2 R R AR O S n i
1. 061 g BEJRE BeAR I 10. 407 g B - JERI ARG i it
3.263 mg I}, FRMERE S ZE 4 C T (R ) 0] 34 3
13 d, EFz= AR REN EEK 78 d. B
ABCE AT G BbR HERE § K 4 (2L 10D, PR
TEEET & T 0 4 F 2 T 4% B 3 o 10k f s A
], BWUESEE, %7 5B i mOn A R A
IR B 2t BRI L o T R R N
OEERFHERE D48 E THIEHR
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Preparation and anti-ageing of potato quinoa jelly

HE Lian', SONG Jiayu’, HUANG Zhenni', QIAO Mingfeng’
ZHU Nan', LIN Dan', YANG Cui'
{ 1. College of Food Science and Technology, Sichuan Tourism University, Chengdu, Sichuan 610100, Chinag
2. College of Food Science, Sichuan Agricultural University, Chengdu, Sichuan 625014, China;
3. Cuisine Science Key Laboratory of Sichuan Province, Sichuan Tourism University, Chengdu, Sichuan 610100, China)

Abstract: To investigate the optimal anti-aging scheme for potato-quinoa jelly preparation, the Box-Behnken

design-response surface methodology was applied to optimize the potato-quinoa jelly ratio using the mass ratio

of potalo-quinoa flour, carrageenan dose, mass ratio of polato-quinea flour lo water, and steaming time as de-

pendent variables based on single factor tests. Furthermore, the amount of emulsifier, edible gum and enzyme

were set as variables to investigate the anti-ageing of potato-quinoa jelly. The results showed that based on

100 g flour ( potato starch 90 g, quinoa flour 10 g) , water 600 g, carrageenan 1.0 g, cooking time 5. 5 min,

anti-ageing agent sucrose fatty acid ester 1. 061 g, xanthan gum 0.407 g and B-amylase 3. 263 mg, the total
sensory score of the jelly was 85. 21 and the gel strength was 683. 26 g. The product could be stored for 13 d,
which was 8 d longer than the control with no anti-ageing agent at 4 “C. The products had a unique flavor of

quinoa and higher protein.

Key words: potato-quinoa jelly; optimal formula; anti-ageing; response surface method
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