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Research on the Process g Techndogy d Nutriert Tonato Jdly

HU Wenzhi e¢ d (Cdlege of Agronony, Northvest Agicudturd and Forestry Lhverdty, Yanding, Shaand 712100)

Astract [ (gective] The research d ned to discuss the opti numtechnologcd paranders d toneo jelly . [ Method] Wthtonato juce and whte grant
Uated sugar & nainraw naerids , agar, duin, neterid-liquid ratio , whte grandated sugar as factors |, the sngle factor and orthogond experi nerts vere
conducted . The influences of various factors onthe sersory qudity d tonato jelly products were researched and the opti numtechndogicd paraneters of
tonato jelly were corfirned . [ Resut] The range ardyds in orthogond experi nent shoved thet the agar had bigger i rfluerce onthe jely, the guin and
naterid-ligud raio vere secondary and the whte grandated sugar hed little irfluence on tonato jelly qudity . This accorded with the resuts fromsinge
factor experi nerts . The opti nized techrologicd pararreters of o nato jelly , whch were concluded fromthe andyd's resuts of orthogord experi nert , vere
0.25%agar, 2% duin, 8% sugar and naterid-liquid ratioof 1 0 5. Thejely nade under this techrologicd condition codd formertire jelly vith uni-
formtexture , and had exquisite , slipgng, sour , sveet and testy features and tonato flavor . [ @rclusion] The nutriert torreto jelly had good qudity . The
research provi ded reference basis for the apdication and research of deep process of tonato .
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