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Fig. 1 Black bean sweet wine jelly production process
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Table 1 Sensory evaluation of black bean sweet wine jelly
i H Items PE4rFR#E Standard for evaluation 3 {H Score

ERES L. HAT 2B G R AR 4T (3 R AR 15 26~30
Colour and lustre 2GR ERE , F R 20~26
ERDIRE - CRES T €Al 11~19

4. GG, JC R TR I A Y £ 0~10
S 1. Je A, T3l R 4 18~20
Appearance 2. LEARY , L b 12~17

3. R BAUUE 52O L B o 6~11

4 K PUTE BCEURY) A 0~6

AU 1. 2R TR IR 3¢ 0 0 0k 26~30

Taste 2. B ENN R EAR I E 20~26

3. AR AR IR T Y d B TR G AR  JRL 11~19

4 VR TT I IR . A SR 0~10

R L FRHGE v E AT s L Al 18~20

Palate 2. R HGE L B PR XURS il gy 12~17

3. it A A XU — i 6~11

4. TCHRE A i 0~6

%2 BEHBRAERKBEESKE 2 BRI
Table 2 Factors and levels of orthogonal test 2.1 EEARMENEERE S ENZMN

for black bean sweet wine jelly

IKF Levels A B ¢
#HIK/ % B/ % W/ %
1 20 5 0. 15
2 40 10 0.25
3 60 15 0.35
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Distilled water addition
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Fig. 2 The effect of distilled water addition on sensory

quality of jelly
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Sucrose addition
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Fig. 3 The effect of sucrose addition on sensory

quality of jelly
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Fig.4 The effect of gelatin addition on sensory
quality of jelly
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Table 3 Results of orthogonal test for

black bean sweet wine jelly

K- A B C %i i*
Levels L L e
Score
1 1 1 1 96. 5
2 1 2 2 91.3
3 1 3 3 78.4
4 2 1 2 82.5
5 2 2 3 97.2
6 2 3 1 89. 6
7 3 1 3 71.9
8 3 2 1 92.4
9 3 3 2 87.8
X1 88. 7 83.6 92.8
X2 89. 8 93.6 87.2
X3 84.0 85.3 82.5
2 R 5.8 10.0 10.3
bray i ey A2 B2 C1
£ BIFKBER
Table 4 Results of verification test
414 Group . ) 5 BE T PR
Score
BIHA ABCy 98 98 99 98.3
WA AB.Cy 97 96 97 96. 7
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Production Process of Black Bean Sweet Wine Jelly

JIANG Li-li

(College of Biological and Pharmaceutical Engineering, Huanggang Polytechnic College,

Huanggang, Hubei 438000)

Abstract: In order to optimize the production conditions of black bean sweet wine jelly, taking black soya bean

and glutinous rice as raw material, the singlefactor test and orthogonal experiment were adopted to optimize the

production technology of the jelly. The results showed that the optimum conditions for producing black bean

sweet wine jelly were added 40% distilled water in the black bean sweet wine,10% sugar and 0. 15% gelatin.

The black bean sweet wine jelly was pink, elastic, delicious with slight sweetness and sour, fragrant with baking

black beans.

Keywords: black bean; sweet wine; jelly

H ]

+ }
i Lo v N PLYA oS i
| CRIETTAL R B 2 |
§E$ﬁ$ﬁ RE  mEEsg fx é
| A LR B Bk B RIRTE MR AL Bek Ak |
[ WBEK RE  FRoRLERS RS
§ ARIETLA AL R B A AR BF 72 P A BRI F A oL 0 % R B ik BEAH |
ﬁ ) IR R gy e M Wl B R 2 B Bk AN
PO T \ :,‘_‘L,ATIE JAN =3 = JDJTM . . . . i
{;ﬁiiiﬁiiﬁ;ﬂg& e TR Bk U |
PR YA Al B 2 i T 43 T VA : : :
fﬁﬁ;ﬁkﬂﬂiﬁr%ﬁ? Zﬁ o DIRAEATESLE EfE WA+
} AR MV 75 e 22 bR it Yk 48 J0 4
! i H RS < > !
E AT Bk e Eii;i;ﬁ;im ;E izig
DRI TR R A IR AT BAW WA A g
s smmen g MR EEOCATIR A W B WA |
DORMBRR AR AT psm e COCTTERBRSBOKEEIN P R
b v B Rl A R wposm g SR ARBRIEAE B Bete M |
iﬁﬂﬁﬂk%ﬁﬁﬂﬂﬁﬁiﬁ ElgE K = AT AR X AR B AT FI1E kW HE i
SR A BRI A R AR A FEHK BRTH RICTLAE T 57 RAO LA A4 B BB kAl §

e eeeeee e e sn—men—mer—per—ps0—s0—se st s sr—per—pmer st —s1—sr—se st —h s —h s —sr—pmer—pmer—pre—re—rr—re—fse—fse—rs e X

104



