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Preparation of a Composite Jelly with Zizyphus Jujuba and Konjac Flour

LI Gai-yan', QIU Di-hong"", GUO Li-ping®

( 1.Faculty of Life Science and Biotechnology, Ningbo University, Ningbo 315211, China; 2.College of Food Science and
Technology, Qingdao Agricultural University, Qingdao 266109, China )

Abstract: The orthogonal optimization method is used to prepare a new composite jelly with zizyphus jujuba
juice and konjac flour as main additive ingredients. The processing conditions, including the due amount of
zizyphus jujuba juice, konjac flour and k-coagulat admixture, potassium chloride and the ratio of sugar to citric
acid, are studied. To achieve the optimal mixture, the mixing rate for each additive are found to be: zizyphus
jujuba juice 8%; konjac flour 0.28%; carrageenan 0.42%; potassium chloride 0.6%, sugar 5.00%, citric acid
0.10%. With these processing conditions, the jelly produced is identified as saffron, slippery and tasty.
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