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Abstract

ing the wolfberry , strawberry , passion fruit and white granulated sugar as raw materials, the preparation process of compound wolfberry jam was

[ Objective ] To optimize the optimal preparation process of compound wolfberry jam and study its antioxidant activity.[ Method ] Tak-

optimized by single factor tests and Box-Behnken tests,and its in vitro antioxidant activity was studied. [ Result] The results showed that the op-
timum conditions for the preparation process of compound wolfberry jam were as follows: the proportion of passion fruit and white granulated
sugar was 8% ,7.18% , respectively ; the ratio of strawberry to wolfberry was 3 :2,and the content of flavonoids, polysaccharide and V. was
9.51 mg/g,0.49 mg/g,0.2 mg/g,respectively. Antioxidant tests results showed that the compound wolfberry jam owned strong antioxidant ca-
pacity ,the scavenging rates of ABTS free radicals, DPPH free radicals, superoxide anion free radicals, and hydroxyl free radicals could up to
81.61%,89.90% ,42.82% and 81.61% ,87.53% ,respectively.[ Conclusion ] This study could provide references for rational utilization of wolf-

berry resources.
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Table 2 Sensory evaluation standard of compound wolfberry jam
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Table 4 Result of variance analysis
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Fig.4 Effect of the interaction of various factors on the sensory score of compound wolfberry jam
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