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Abstract

In the experiment to produce soft sweets with tamarindus flavor, tamarindus is used as main raw
material; sweet tamarind is used as seasoning; gelatin and agar are used as gelling agent; sugar
and maltose syrup are used as sweetener. At first, the production is experimented on the single
factor test in order to determine the optimum level of every single factor. Then, the optimum for-
mulation, based on the orthogonal test, is ascertained as following: tamarindus: sweet tamarind =
1:1.5; water: tamarindus = 2:1; mixed tamarindus juice is 25%; sugar is 20%; maltose syrup is 5%;
gelatin is 4%; and agar is 0.2%. After the formulation, the gel is soaked at normal temperature for
1 - 2 hours with sol at 70°C - 80°C. After that, concentrated fruit juicy is boiled, which is boiled and
mixed with the 70°C gel for 2 - 3 minutes. After molding, cooling, baking and consequent processes,
the texture of the finished product is full and even, and it is free of impurities. When cut, the edge
is clear and the skin is elastic and crustless. The colour of the product is light red-brown or yel-
low-brown. In regard to its content, it is crystal clear and bright, and it has a certain amount of
pulp. When tasted, the sweet flavor is rich and long-lasting, and the feeling is smooth and delicate.
After all, this is a soft sweet with characteristic tamarindus flavor.
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Figure 1. Process flow diagram
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Figure 2. Influence of the proportion of Tamarindus indica Linn and Tama-
rindus Linn
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Figure 3. Influence of Tamarindus indica Linn and Tamarindus Linn juice additive
quantity
B 3. BRAiTARmERFNm

3.2. BXESTIRYEC EE B X A SER2 N

56 BEE B S EUIR O EL 2050 0 10:1. 15:14 20:1. 25:1. 30:1, H455HR WA 4.

M 4 ATRUE e B S B IE ELIAE 20:1 I, SRR VT BREC S, DRLBAE SR AN LA R it | 4%
AR R RS I B KT 7 b PR S

JRE BN I T BE R EL 43 T 3% 3.5% 4% 4.5%-. 5.0%, HXFF=mpsminE s,

M5 TT LR H R EEFIAE 4% 4.5% 0 ELEUE G HBERIHIVE . S8 G 1P 2 5 4B 71 L A1) 1X A B A
FIETE 4%,

3.3. HESZFRERELLEX RN

EUREAS [E] B AN 26 72 R s e an P 6

HE 6 v LU H AR AT 20% B BEE BT, (ELIR SCE S R BB OR S % i, BT DA X
I ZEE SR TR MRS R, FTLUER SRR E — B A 20%, 0 BRI —ERRE, R AR
TEE A — U, AT DU AR BN KT 20%.

B 52 2RI EE 120 509 10:104 15:104 15:5. 20:5. 25:5, & ELBiRt= S itsgm & 7.

3.4. EXREEREHT

ERRZRIE SR F, DA ARG AP SRR AL B 5 B AR Lok il = R &
SAKCPFIERSRES, FHTERE W E, HEZEAKTERERIE 1.

B2 1 A, OB EORE R 3 AR R AL R £ RIRT N C> A>B, WA SE AT
Bt Eb o B0 T B R e R, ORISR L L, B 2 A S Z ZFRER L . 78 9 MRIGA & il
HAE5RN A2B2CL . WM R N A2BICT, X —H & MAREIEIRIE T Eh BB, Wik, BiXmA s
BEATXT OISR, JFERE B, 45K A2B2C1 AL, FrUAiE A2B2C1 NAH G, HIERTI AWK
4% LEfE 0.2%, FRMHEN 20%. FHEFEI 5% BREE AT 25%.
3.5. IEZRBER RS
o RETEIR

O A RRABEETEG, BEER, A EERE, (HEaAREREH.,

HIVRAS: WEEEWE, BithIs 5], B, VIBING s, hgRss, k.

PRSP BRAK, FUEEIAil, BABRM S A E R M)A 1 Xk .

DOI: 10.12677/hjfns.2018.73023 199 5 E R


https://doi.org/10.12677/hjfns.2018.73023

T %

A 1 5 3 g Ll g ) s T

9.5
- 9 o\‘\
g 8.5 1 +i§/}($§}§
ﬁ 8 r )\ —— BRI
2750 SRRk
ERR N Bt IR B

6.5 \

6 Na | .
10:1 15: 1 20 % 1 25 1 30 1
WIRR 5B AR 1 L)

Figure 4. Influence of the proportion of Gelatin and agar
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Figure 5. Influence of gelling agent additive quantity
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Figure 6. Influence of sugar additive quantity
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Figure 7. Influence of the proportion of sugar and malt syrup
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Table 1. Ly (3*) factor level of orthogonal experiment and its result
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