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Development of Panax notoginseng Leaves Health Soft Candy

CAO Jie ,LIU Jun (Wenshan University, Wenshan, Yunnan 663099)

Abstract [ Objective] The aim was to optimize the production process of Panax notoginseng leaves soft candy. [ Method ] The optimum craft
of soft candy was obtained with the orthogonal design L,(3*) based on the single-factor experiment for the ratio of sugar, Panax notoginseng
leaves addition, citric acid addition and the quality ratio of gelatin to water. [ Result] The optimum formula of Panax notoginseng leaves health
soft candy was as following :the ratio of sugar 1:1, Panax notoginseng leaves 0.7% , citric acid 0.8% and the ratio of gelatin to water 1:5.

[ Conclusion | The research can provide theoretical guidance for the further development and utilization of Panax notoginseng.
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Table 1 Factors and levels of orthogonal design

K% Factor
AF R A) REERR(B) WIS KB (C) BERCEL(D)
Level  Panax notoginseng ~ Citric acid The ratio of The ratio
leaves // % % gelatin to water of sugar
1 0.5 0.7 6:40 5:3
2 0.7 0.8 8:40 1:1
3 0.9 0.9 10:40 3:5
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Table 2 Sensory evaluation criteria of Panax notoginseng leaves soft

candy

EiEtan W bR (o
Index Evaluation criteria Score // 4y
5% Color REDCHEEELF RS 6, MRS 16~20
(20 43) FRIMALAE , B (0, B ] R 11~15

MRS, s A A, B 0~10
HLUBE IREAPELT , TESh IR A, TR 55 26~30
Organizational — JREME— M, BEA 45 R >, WIRIE— 21~25
form (30 73) PRARVECHE , 45 iR AP B ., R 0~20
1) Taste PRGN, FEEIPELT , TR, BIEERE h  ASKE A 26~30
(3041) A E I IR A, FERITaRE S, kG F 21~25

R A T AR R AR, KR R 0~20
WK Flavour  HAERA =LA 135, TRk 16~20
(20 43) HARERNER, =L RkaliR sk 11~15

AR =L iR 0~10
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Table 3 The impact of the ratio of sugar on quality of Panax notogin-

seng leaves soft candy

i Sp HIFENE B
Treatment Custer sugar//g Glucose // g Sense score
1 30 10 69

2 25 15 70

3 20 20 80

4 15 25 76

5 10 30 70

6 5 35 68
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Table 4 The impact of tcitric acid addition on quality of Panax notog-

inseng leaves soft candy

i Frigme RE 5
Treatment Teitric acid // % Sense score

1 0.5 72

2 0.6 74

3 0.7 72

4 0.8 81

5 0.9 78

6 1.0 71
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Table 5 The impact of Panax notoginseng leaves addition on quality of

Panax notoginseng leaves soft candy

e =ttty HEE VS
Treatment Panax notoginseng leaves // % Sense score

1 0.3 73

2 0.5 76

3 0.7 84

4 0.9 82

5 1.1 74

6 1.3 71
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Table 6 The impact of the quality ratio of gelatin to water on quality

st

of Panax notoginseng leaves soft candy

3 I AL WA
Treatment Quality ratio of gelatin to water Sense score
1 4:40 73
2 6:40 80
3 8:40 85
4 10:40 78
5 12:40 70
6 14:40 67
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Table 7 The results of orthogonal design
e =EmE(A) FrERR (B) WS R B L () HHRC L (D) BB
Test No. Panax notoginseng leaves // % Teitric acid // % Quality ratio of gelatin to water Ratio of sugar Sense score
1 1 1 1 1 82.7
2 1 2 2 2 86
3 1 3 3 3 81.7
4 2 1 2 3 85.3
5 2 2 3 1 86
6 2 3 1 2 87
7 3 1 3 2 84.7
8 3 2 1 3 85.3
9 3 3 2 1 86.3
K, 250.4 252.7 255.0 255.0
K, 258.3 257.3 257.6 257.7
K, 256.3 255.0 2524 252.3
R 79 4.6 5.2 5.4
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Table 8 The results of sensory evaluation of product
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No. Item Finished product
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Table 9 The results of pollutant detection mg/ kg
Srill 1 i ¥l
Detection item Lead Total arsenic
4 Finished product 0.16 0.074
[E ZFrUENR = National standard limit  <0.5 <0.5
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Table 10 The results of microorganism detection CFU/g
T 4R B
Kot e SN L
AR Aerobic bacterial Coliform
Detection item .
count bacteria
4 Finished product 30 2
B ZFrUE[R = National standard limit <100 <10

ML BIEMSE

E I 5 P 435 0 TS0 T4 k1T SBBLARTS . 5h h R T AR S U 45 254 T
S AEA TR AR 17 2" RURERTTES 1 2.7

R =B SR A =-E - R HORE . BIFSTREIC L |
=B AR IR AN RS K Y R X =
MO AL AR . SR CYBERC O 101, =Bk
FHEA 0.7% AR 0.8% , MBS 7K ) it ey 8:40
i VR AOBER B e . FEIC T 2S5 R ER) =Lt
(EBORE g s @, 1FVIZWTR | BRI SE rh , i RELVRE , A7 2 RR A —
LR 75 G WA I A ol G I 2 SR P A S B AR G
i
S 30k

(1] fiRsde, x5 TR B, & = IR IR TCEH IR I L . Z2BUfll B2,
2010,38(7) :3714-3717.
[2] R, IR =R IRIFEIL I ]2kt 1Al 1999,2(6) :26-28.
[3] FEREESAEDTF R AT E S S E S M ] A Bl o,
1983.47.
[4] MG =R R L ] A PB4, 2007,23(4) 104
105.
[5] Flvitle, 5202, Hras e Aty - E A A~ T2 [ ). &
SR ,2013,38(12) : 117-121.
[6] Zipdig, XA T A EERg B CRBEETC T IR S T 20k [T ] 4%
BESITT,2016,16( 1) :63-68.
[7] %;%,ﬂiﬂﬂ%.ﬂ?ﬂ%ﬂi%*ﬁﬁ@ﬁﬁ%[ﬂ@;:E‘:Qﬁ’iﬁﬁﬁfﬁfilmoﬁé
4) :88-91.
(8] (éﬁ)é,ﬂi*kﬁ‘z,%ﬂ%,%él%%%*&iﬂ%é@ﬁﬂ%ﬂ[ﬂ.%:EDIAIIA,2014,35
12) .8-12.
[9] Sill—, 405, Z58H, S5 R R I AR [ ] B DAL R,
2013,34(9) :193-197.
[10] BREVL, Fardd, TRE , 55 DhReM: et e o ORI ) . & ST
G5 % ,2016,37(1) :68-71.
[11] Xk, Sk, BoRTT R R CRABERE O BF AL ) ] B i o 5714, 2012,
33(11) ;137-140.
[12] /il , fer, g, S ARG T T 200 ] i Tl RHE 2014,
35(5) :216-220.
[13] JEENE, WO pr R o I L ] PO B f 5 4 T, 2008 , 44

(3) :64-67.
[14] B, B e e Ll s BT L & SR 5T,
2000,21(3) :6-7.

[15] M FBR S e T AE T2k, 1999(4) : 16.

IAE A%

- - -



