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Table 1

The orthogonal design of factors and levels

[ 2% Factors

ijvzs AR BE/C B il 4 5 H] / min CBALK Wit/ g D [P B 5 22 2800 LB
Frying temperature Frying time Rose sauce added amount White sugar and maltose ratio
1 130 1.5 6 3:1
2 140 2.0 7 4:1
3 150 2.5 8 5:1
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S FRE AR I 3 B Y B AL I T T2
K FBCE PR 007 B L X5 75 i i A R 25 4 L XUBR Al

(0 13 25 0 TR EA T 37« DA A B L2 A o IR
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Table 2 Sensory scoring criteria

5 H VA Hi P
Projects Standard for scoring Scoring
A4 T G A o K R A 15~20
Organization e T HLRE TR 6 M 4 5 8 R 2959 9~14
2 TDHLBE AR 8 BB AR 34 0~8
S0 YTt 52 8 IR AL 15~20
Appearance Yol 5 B AR B ALY 9~14
YT 52 8RR HUN 0~8
S S S S T P AT OB R A 0 7 O 15~20
Taste and smell AR A I 75 o O A 7 b 9~14
WK BT T SOR A B 0~8
R AT R 7 i L o oF 15~20
Taste N 1A RAR T i A R oF 9~14
LA B R A LB AR 7F R 0~8
3% A — B AL 2 R EH R 15~20
Color A8 TR G 6 914
KRBT TP Y B AT 0~8

2 R 550
2.1 BERKBER
21,1 AR HFEBESKAEEERTRAY

Fodr AL AL bR O 140°C B 2R 5 R
B BRSO 98 o0 BB IR, S H B LA %
S 8.3 (P<C0..05) o PR 3l 1 B o v T AR
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Fig. 1 The influence of frying temperature on

rose hibiscus cake sensory
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Fig. 2 The effect of different frying time on rose

hibiscus cake sensory quality
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Fig. 3 The effect of different amounts of roses on rose

hibiscus syrup cake sensory quality
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Fig. 4 The effect of different proportions of white sugar

and maltose on rose hibiscus cake sensory quality
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Table 3 Orthogonal test

ELRE) RE V4
No A B ¢ b Sensory score
1 1 1 1 1 80. 00
2 1 2 2 2 82.25
3 1 3 3 3 86. 50
4 2 1 2 3 82.50
5 2 2 3 1 85. 25
6 2 3 1 2 86. 30
7 3 1 3 2 93. 00
8 3 2 1 3 87.30
9 3 3 2 1 94. 00

ki 82.92  85.17  84.53  86.42
ky 84.68  84.93  86.25  87.18

ks 91.43 88,93 88.25 85,43 Foo5)(2.2)=19.0
R 851 400 372 175 Fioo)(2.2)=99.0
F 26,5+ 6.56 4.5 1
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