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Research and Development of Rosa roxburghii Fruitcake
KE Xu—qing
(Department of Light Industry and Chemical Engineering, Guizhou Light Industry Technical College, Guiyang
550025, Guizhou, China)
Abstract: Using Rosa roxburghii and jujube as the main raw materials, the effects of the mixed raw materials
(Rosa roxburghii juice and red jujube juice ), compound gelling agent, white sugar, and citric acid on the effect
of prickly pear jujube compound cake were studied by a single factor test. Using sensory scores as indicators,
orthogonal optimization design was conducted.The results showed that the ratio of the selected raw materials
volume ratio was 1 : 2 for Rosa roxburghii juice and jujube juice, and the ratio of three gelling (agents, agar,
carrageenan, and pectin mass ratio was 1 : 1 : 2).The effect of the four factors: mixed raw materials, white
sugar, compound gelling agent, and citric acid on the quality of prickly pear jujube compound cake was mixed
raw materials > white sugar> compound gelling agent > citric acid.The best formula of prickly pear jujube

compound cake was that 35% mixed raw materials, 15% white sugar, 1.5% compound gelling agent and 0.3%

citric acid. The highest sensory score was 89.95.
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Table 1 The score table of sensory evaluation of Rosa roxburghii fruitcake
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Table 2 Factors and levels
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Table 3 Contrast test of compound gelling agent
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Fig.1 Effect of mixed raw material proportion on sensory score
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Table 4 Orthogonal test results
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Table 5 Effect of drying temperature on product quality
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