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Study on the Processing Technology of Canned Dessert with Papaya and Tremella
LET Qi-kun
(Guangzhou Restaurant Group Likoufu Food Co., Ltd., Guangzhou 511442, Guangdong, China)
Abstract: Canned Guangdong dessert was developed using papaya and Tremella as raw materials, which was
increasing shelf-life and full of Guangdong traditional style. The results showed that V. 0.020 %, citric acid
0.20 %, NaCl 0.40 % was the optimal ratio for papaya color—protection. As for response surface methodology,
the optimal formula was as followed: papaya 24.67 %, Tremella 4.84 %, sugar 8.14 %. Canned dessert with

papaya and Tremella was not only sweet and delicious but commercial sterilization after 30 minutes sterilizing

in 0.12 MPa, 121 °C.
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Table 1 Factors and levels of orthogonal experiment for Papaya

color—protection %
AF \ . ‘
X, Vo X, FPEIRk e X3 NaCl ¥ JiE
1 0.015 0.15 0.30
2 0.020 0.20 0.40
3 0.025 0.25 0.50
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Table 2 Single factor experiment design of canned dessert with

papaya and tremella %
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Table 3 Factors and levels of response surface experiment
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Table 4 Sensory evaluation standards of canned dessert
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(20 4%) BRI A, 7 W i 2% o <8

TN B MG ¥4 7K A= it T Al 2 30 °C~35 °C
1.3.6  TEMARbR AT 1k
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Table 5 Results and analysis of orthogonal experiment for papaya

color—protection

EN s X, X, X B2 AR
1 1 1 2 13.68
2 2 1 1 5.54
3 3 1 3 11.22
4 1 2 1 8.92
5 2 2 3 2.37
6 3 2 2 5.67
7 1 3 3 10.89
8 2 3 2 3.35
9 3 3 1 8.98
K, 33.49 30.44 23.44
K, 11.26 16.96 22.7
K, 25.87 2322 24.48
R 2223 13.48 1.78
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FEEERRUIE M 0.20 9%, NaCl #eJE 4 0.40 %.
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Table 6 Variance analysis of orthogonal experiment results

according to total aberrations

TrZERIR 2EPOr A AhE ¥J5 o P PAH

Ve ik 85.077 2 42538 59.408  0.017

AR 30.336 2 15.168  21.184  0.045

NaCl % & 0.533 2 0267 0372 0.729
B2z 1.432 2 0.716
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Fig.1 The sensory effect of adding papaya in canned dessert

P 1 AT L, 3 A TVER K Sk ) ST o A
o3 WE BN -2, RV A TS I X /K Sk SR
JRIGFEMAFHA AR, HBATRESINE 25 %I, 1l
KRS B M e
2.2.2  ARHESIR AT H B A Sk B B AY
LAl

B KRGS R 25 %, VKBEGRINE: 8 %Mt 41



BRAKR

FHL A AT Ak L LA

147 —

LGS AN TR] B9 B M K G Sk S B 4 5 i DL
K2,

100
80
<
joN 60 F
g@
{EE 40
m'_il
201
0 1 1 1
5 10 15
FLEIR N /%

B2 SREFMENHEKELEE MR

Fig.2 The sensory effect of adding tremella in canned dessert
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Fig.3 The sensory effect of adding sugar in canned dessert
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Table 7 Results of response surface experiments

A ras) Ak S H BT
A B C
1 0 0 0 88.3
2 0 0 0 87.5
3 1 1 0 78.6
4 0 -1 1 77.1
5 -1 0 1 80.1
6 0 0 0 88.9
7 0 0 0 89.1
8 1 0 1 72.3
9 1 -1 0 75.8
10 0 1 -1 68.5
11 -1 0 -1 71.6
12 0 0 0 87.9
13 0 -1 70.9
14 0 1 79.8
15 -1 -1 82.2
16 -1 1 75.0
17 0 -1 -1 71.6

x8 MEFBAESIER

Table 8 Analysis results of regression and variance

TERKIE P AME ¥ FE P B
RS 747.130 9 83.01 90.03 <0.0001  **
A 15.961 1 1596 1731 0.004 239 =
B 14.580 1 1458 1581 0.005348 =
C 53.561 1 5356 58.09 0.000 124

AB 25.000 1 2500 27.11 0.001243  **
AC 12.603 1 1260 13.67 0.007 686  **
BC 34.810 1 34.81 3775 000047
A? 163.550 1 163.60 177.40 <0.000 1 =
B 74.539 1 7454  80.84 <0.0001
los 295.860 1 29590 32090 <0.0001  #*
Bz 6.454 7 0.92
RPI 4.662 3 1.55 3469  0.130
gz 1792 4 0.45
R’=0.991 4 R?,=0.980 4

N E

e S B L (P<0.01) ; * R2E R 2 (P<0.05).,

HI K 8 Jr 2250 Hrai Rl A1, 2 A AY P<0.000 1, U
TR R Ry ik 2 R W AR O R A S R
Tk P=0.130(P>0.05) , R ALNIGOAS i 355 AHOC R AL R*=
0.991 4,R2,;=0.980 4, Ui Bz 5 RULL & A 85 S 47, FoU i)
1B 5150 (AT BT AR DG iR 22 B/, T R B
s TS R ES R, Wz ALE F] T 508
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Fig.4 Response surface for canned dessert sensory scale values

versus two experimental factors
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