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Preparation and Evaluation of Hawthorn—Gizzard Pepsin—Tangerine Peel Fruitcake
XIAO Zi-wei, WANG Xiu-ling, WU Yuan—yuan, WU Qiong, GUO Na®
(Department of Life Science , Hefei Normal University, Hefei 230061, Anhui, China )
Abstract : Gizzard pepsin, hawthorn, and tangerine peel are common medicinal and food homologous substances
that promote the digestion and absorption of food. They were used as raw materials to produce a hawthorn—giz—
zard pepsin— tangerine peel fruitcake,and texture and sensory evaluations were performed thereon. The results
showed that fruitcakes prepared with 5% tangerine peel soup,30% white sugar, 5% gizzard pepsin soup,and 1%
agar had a hardness of 1 082.114 g and a chewiness of 146.903. The fruitcake was soft,with a bright color,

transparent body,and sweet,sour taste. The addition of a gelling agent satisfied consumers” requirements for

convenience, health benefits, and a pleasant taste.
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Table 1 Orthogonal experiment factors and levels
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Table 2 Scoring standards of sensory index
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Table3 Effect of different gels on the sensory evaluation of products
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Table 4 Effect of the amount of tangerine peel soup on

product quality
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Table 5 Effect of the amount of gizzard pepsin soup on the color

of the product
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Table 6 Effect of the amount of white sugar added on sweetness

and sourness of the product
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Table 7 Orthogonal experiment results
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Table 8 Texture properties of products
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