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Table 1 L evelsof orthogonal test kg
L evel Chepétnut Redeean Su(g:;ar Wgter
1 10 Q5 20 40
2 15 10 24 50
3 20 15 28 60
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Table 2 Resaultsof test of the 4 factors
/kg /kg /kg /kg
Sequence of Chestnut Red bean Sugar W ater Soores
experment A B C D
1 10 Q5 20 4 727
2 10 10 24 5 66 0
3 10 15 28 6 60 0
4 15 Q5 24 6 73 4
5 15 10 28 4 75 8
6 15 15 20 5 63 0
7 20 Q5 28 5 71 4
8 20 10 20 6 55 0
9 20 15 24 4 67. 2
K1 198 7 2175 190 7 215 7
K2 212 2 196 8 206 6 196 2
K3 193 6 190 2 207 2 188 4
k1 66 23 725 63 57 71 89 z = 804 55
k2 70 73 65 6 68 86 65 39
k2 64 52 63 39 69 07 62 8
R 6 21 9 11 55 9 09
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Fig 1 The relation betw een factor and score
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Table 3 Effect of proportion of the sugar on product quality
Sequences .
of the test Proportion Results
1 7 3 Toughness of the product is poor, but taste is good
2 6 4 , , Toughness and senory of the product are good
3 5 5 , Toughness of the product is good, but tastes bitter
CK Taste of the product is good, but the toughness is poor
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Table 4 Effect of gelatin on product quality
/%
Sequences Quantity of
of test the gelatin Results
! as Theproducf cannot be in fi’nished fom’1. The surface is sticky and elasticity is very poor
2 a4 The product can be in finished fom, bth the surface is sticky and elasticity ispoor
3 as The product can be in good finished form.‘ The elasticity is better
4 a6 Theproducf can be in gobd finished fom, but the elasticity is poor
(CKk) 0 Theproducf cannot be in finished form
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Table 5 Result of citric acid on product quality
/%
Sequences Quantity of
of test the citric acid Results
1 a1 Tart flavor is very weak
2 Q 15 Tart flavor is good
3 Q2 Tart flavor is thick
(CK) 0 The flavor is thin
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Study on processing technology of thel i-Gao sugar

LU Zhou-min,YANG Jia,L IW en-hua
(College d Forestry,N orthw est Sci-Tech U niversity d A griculture and Forestry, Yangling, Shaanxi 712100, China)

Abstract: The prescription and technology of thel i-Gao sugar w ere studied The results shown that
the prescription of chief materials are: chestnut 3 kg, red bean 1 kg, sucrose 5 6 kg, water 8 kg In total
sugar, the proportion of the sucrose and glucose is6 4 The product will gain more good sensory quality
when 5% of gelatin is put in the material If Q 15% citric acid is put in the material, the flavor of the
product will be improved This paper presents the processing technology and technical parameters of the
L i-Gao sugar as follow s The chestnut and 3 to 4 timesw ater are mixed after it is roasted for 2 hours at
75 and peeled Cook and make it boiled 30 min,mill it The red bean and 2 to 3 timesw ater are mixed
after it is rinsed and dipped in water 12 hours Cook and boil for 45 min,mill it Then mix the chestnut
slurry, red bean slurry and accessorial stuff. Biol it 40 to 45min Cool and make it mould
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