ZHRMFRIEE, ], Anhui Agric. Sci. 2019,47( 1) :202-204,208

GEBEEMIIZWHR

. 1,2 v1,2% — 1,2 1,2 )
NGl FmE T T AR B2
(LT PSR AR = I TR ZE T, TP I 7 53000252, T PRI H 3A X G B 5E 0T, T PE RS 7° 530002)

WE  AFMA ZZRA, A RAE B R A B 5 7 Bk A BOE AN LT R R R B e L L ey, EERE
Ry mh b B ad B AR I I BB IR, AT TR B R R MR R ) R A BB AL B A 1) S ER AR R 6 0 R R vh VAR kAR | TR
BB Z RN 3T R A6 S R ARk vm, ZRE KA 8~9 A FHMR, A S%H AL 6 d 2RI RFR G HFHR
F AR S A BT k4 10.00% BB 3. 00% = 45 0. 05% , 4143 69 [ K B M % BR 31HE O | T4 ok B M R A vk R AR,
D EM KIS T, P BRI AT 1248,

XKER AR BRI LY B
hESES TS255.4  XEkERIDED A

XEHRS 0517-6611(2019)01-0202-03
doi ; 10. 3969/j. issn. 0517-6611. 2019. 01. 059

FERLRYSE (SRR %) RIRAD (OSID) : [

Study on Processing Technology of Tangerine Plum Sauce

LIU Gong-de'?,SU Yan-lan'?, REN Er-fang'? et al (1. Guangxi Institute of Subtropical Agricultural Products Processing, Nanning,
Guangxi 530002 ;2. Guangxi Sub-tropical Crops Research Institute, Nanning, Guangxi 530002 )

Abstract

formula of tangerine plum sauce was studied without adding preservatives, sour agents and thickeners. Effects of different treatments on the

Taking the greengage as main material, supplemented with rock sugar and tangerine peel powder ,the processing technology and

taste of greengage puree were studied on the basis of single-factor tests, by orthogonal optimization test and sensory evaluation,such as different
maturity of green plum, different brine treatment and different processing time . The influence of the addition of rock sugar, tangerine peel pow-
der, and sucralose on the quality and flavor of tangerine plum sauce was explored . The results showed that the greengage puree, made of medi-
um well greengage, crushed after being treated with 5% brine for 6 days had no bitter taste. The best formula was 10. 00% rock sugar,3. 00%
tangerine peel powder and 0. 05% sucralose. The tangerine plum sauce obtained according to the best formula had unique flavor consists of rich

tangerine peel and greengage fragrance, it had good stability and the shelf life was over 12 months.
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Fig.1 Technological process
1.2.2 #EZA,
1.2.2.1  JFURlESE, 1E8E 8~9 RUAM T MERAE R,
SRR R AU E SR PO SR B
1.2.2.2 HoKRE . B0 VT4 9 SRR, mAER K
PEATIR AL, S P R T , oK S5 SR 2~3 em,
1.2.2.3 EVEREL RN, BB R R KRR R
SRR TCIH AR, BF R IR 25 B A% SR A, S S § T
R T
1.2.2.4 T3, AR 30% /% a4l vk, Je FHIT R L
FHAT , PR AR B i — 2L A
1.2.2.5 BRECIOHIR . PRI ZBRERT T DR S ML 2 &K
9 10% VLT, TR 258 AL TR 80 H S .
1.2.2.6 RAEVHBC KBTI RSO AR GBI AR P, 7]
B T A IR — 2 38 1, IS /N e 4 25 min 2247, AR
Koty = AR SR 4 5 min,
1.2.2.7 %, 4Rt MR B IR Mg #7220 3] 80 C 4=
FIHVE T ITIE B MBI (180 mL) v %% 3,
1.2.2.8 JRTA RN, A4 07 BR K W Mg 95 1 R I3 K T
BT AT, 100 CHUK AT 15 min, R )5 0 BRI &
38 C.
1.2.2.9 KB, XFPRE FRARGE & ik SR AR A TR0, A
K& JE AL P o
1.3 K@eHE
L3.1 R[RI A RE 54 AR ER K A By 223 4%, 5 M
WEH —ERERY T, EERFA W, T AR A P
A A A 784 mg/kg, 9 REAMI & A 250 ~270 mg/kg
ERERK AN BT e, 2 & AR AL b | i TR B AU T2
TG — RN A A o MO A LIS 1 725 4 SR
TR AR i, SR FH T2 [ R sl 4 B — R 8 33— S 15 B T R
(HS-SPME-GC-MS ) X 5 Afi Jfg il 4 72 v 1) XU B 43 3 B 4
AR 50 FhE A ME A L ERIE R X — AR fk . FEFR R R
RIS A FERE b, AN R FHA ST I B 4 o X AR
JE ERKHE MR RIEAT Lo(3%) IEASIRE (% 1) , F AR

JERIE PP WL 2,

1.3.2 BREzHtt ¥ R BC T 1050 7 S8 BE . VoW R B
=R 2 1B AR C L5 R B A s A XU A B DI 2R, T Al
TIN5 E 4 A B R 0 A Rt >R Lo(3°) IE
ACFRIATIAE (3 3) B IR AR 4, DI S e K
IRIGBCITH G o HA S S LER N GO RE /N AR
Pae 3 HOBRIE X ANTR] R B At 6 1) (8 B R B R S 2141
AT REE T oy, 2 NEE VT 7301 8- 35 (B4 D d
KR E TN SR

F1 EXRBEITEESKE

Table 1 Factors and levels design for orthogonal test

KT [K £ Factor
Lol MUAEE(A) HAWKE(B) I (C)
Maturity Brine treatment//% Time,//d
1 6~7( FEH) 5 3
2 8~9(H AT ) 10 6
3 10(EHE 15 9
*2 BFERERBEES
Table 2 Sensory score of greengage puree
it H SMH 4R
Item Score (100 43+) Result
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Table 3 Factors and levels design for orthogonal test %
X2 Factor
KRF: Al WRE K (B) I
Level PRORE(A) Ta:ngerine peel SSHUEIE(C)
Rock sugar Sucralose
powder
1 10 1 0.02
2 15 3 0.05
3 20 5 0.08
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Note : Taking greengage as refernce, other raw and auxiliary materials were
calcualted by their ratio of greengage puree
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Table 4 Sensory evaluation standards
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Table 5 Orthogonal test of brine treatment for greengage

TS BEVEZ(A)  HUKRIEZ(B)  IFEI(C) o>
No. Maturity Brine treatment Time Score
1 1 1 1 78
2 1 2 2 80
3 1 3 3 72
4 2 1 2 95
5 2 2 3 87
6 2 3 1 90
7 3 1 3 86
8 3 2 1 81
9 3 3 2 85
K, 76. 67 86. 33 83. 00

K, 90. 67 82. 67 86. 67

K, 84. 00 82.33 81. 67
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Table 6 Orthogonal test for flavor formulas

e ki) PR Sgeme) e
No. Rock sugar Tangerine peel Sucralose Score
powder
1 1 1 1 80
2 1 2 2 96
3 1 3 3 38
4 2 1 2 85
5 2 2 3 87
6 2 3 1 84
7 3 1 3 78
8 3 2 1 90
9 3 3 2 86
K, 88. 00 81 84. 67
K, 85.33 91 89. 00
K, 84. 67 86 84.33
R 3.33 10 4.67
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Table 7 Experiment results of shelf life
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