HIOPICEI BOREM el edhid el SRSE IER BHECE RERE THRE Bl SUURIR

HI | Wi [ EE | wE | E | RO RIS | METEIRR | R HATRTL00R

iR W (F30)
Study on Simulated Food Flowers

B E: 2002-7-25

kg5 : 20020535
HRCORHE R T FLAES R R RN (a5 A

PR : simulated food flower; gulcomannan; color; aroma

FL4 T H . Natural Science Foundation of Fujian Province (F00016)
1E& LA
e rh ERFE BEEFIT, A65T100093, 4RO 2E B SRS 2% B, 45 41350002
- hEFRREBAATTFT, 163100093
KR AR AR OK 2 £ R 24 B, 48 1350002
WA T

AR HIREL: 45

A

R PRI SRR 25 PR RO AR, 8007 LA £ B ) A BT TP RFILg (3%) IEAC IRy IR T (03, &kl JULAI K
B-PRIRMILRG . SRS RREIEAEA TR P PE . &SRR, L FBCR S5 5 AR b, LR R T E S 50t AT
DLk, FFLEREE . TEREAE R CRAE DI RER) 7 FLAESFCr dl o S5 R WT: LASWHTHSR B0 Tk, 3%BRAL (A KA ikl 0. 3%t 3. 0. 3%
5 0. BFLAL T S ALIE L 220, 75%B—PRIRMIRE « 0. 75% 28 SIS J20. 375% & h g i idh A2 1C LA IF AR 1 e i B A I, B, A TRABE

E'E ELY

On the basis of gelling characteristics of gulcomannan, etc., the raw and supplementary material of simulated food

flower were researched; The effect of pigment, essence, emulsifying agent and B-cyclodextrin, xanthan, carrageenan on col

or, aroma and plasticity of simulated food flower was also studied by means of L9(34) orthogonal test. The simulated effe

cts of the samples were evaluated as an index to optimize processing parameters, and then a simulated food flower with he

althy function was obtained by means of molding. Eventually, the result showed that: the simulated food flower using gulc

omannan as raw material, capsicum red pigment as supplementary material; using the best concentration of 0.3% of pigment

0.3% of essence and 0.1% of emulsifying agent, and the best compound proportion of 0.75% P-cyclodextrin , 0.75% xanthan a

nd 0.375% of carrageenan can have great appearance and good color and aroma
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