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. 29.22 + 29.48 + 30.99 + 31.23 = 31.44 + 35.57 = 36.09 =
0.33° 0. 65° 0. 43" 0.45" 0. 36" 0.07° 0. 36"
-3.10 -3.92 + -4.97 = -5.67 + -7.59 + -8.10 -8.42 +
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0.57 = 0.53 + 0.50 = 0.47 = 0.45 + 0.38 = 0.35
0.01" 0.01° 0.01" 0.01" 0.01" 0.01° 0.01°

(P<0.05) .
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75.8 + 64.00 + 64.90 + 69. 30 = 78.00 + 66. 80 + 69.70 +
5. 75" 5.12¢ 5. 85° 7.11% 4. 43" 12. 44" 4. 54"
0.43 + 0.41 + 0.43 + 0.48 + 0.50 + 0.46 + 0.45 +
0. 04* 0. 14° 0. 06" 0. 04" 0. 04" 0.01° 0. 08"
(P<0.05) .
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e 33.16 = 34.43 + 34.77 + 37.97 = 40.05 + 28.54 + 32.93
’ 0.31¢ 0. 44° 0. 50° 0. 43" 0.47° 0. 10° 1.33¢
() 6.87 + 8.13 « 7.47 + 9.54 8.76 + 4.44 + 9.48 +
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0.46 + 0.47 + 0.54 + 0.65 + 0.66 + 0.67 + 0.69 +
(N)
0. 83¢ 0. 05 0. 15¢ 0.13¢ 0. 07 0. 09" 0.02°
Ve( /ke) 0.22 0.22 + 0.23 + 0.24 + 0.24 + 0.24 + 0.25 +
B/%8 0.07¢ 0. 07¢ 0. 08° 0.07" 0. 08" 0.01" 0.07¢
(a/ke) 13.96 = 14.94 + 16.18 = 17.42 + 19.12 19.25 + 19.72 +
grie 0. 03¢ 0. 03" 0. 10° 0.12° 0. 10" 0.15" 0.17°
78.50 = 76. 40 + 70. 50 + 73.70 + 73.70 + 70. 80 = 69. 80 +
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0.47 + 0.46 + 0.45 + 0.45 + 0.44 + 0.43 + 0.38 +
0. 02" 0. 02° 0. 03" 0.02° 0. 04" 0.07" 0.02°
(P<0.05)
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1.33 = 5.09 + 3.79 + 5.01 + 6.62 + 6.44 = 6.44 =
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(N) 0.23° 0.03" 0.05° 0. 05" 0.07¢ 6.59" 0.05°
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69.70 = 75.90 = 71.80 + 77.30 + 79. 68 + 78.40 + 73.20 +
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(P<0.05) .
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Development of mint-flavored kiwi jam based on fuzzy
comprehensive mathematics evaluation

PENG Yiqin' FAN Xiangfeng' ZHENG Qi TU Caihong’ DI Feida® GUO Qiliang” LIU Ji*'
(1. Cuisine Science Key Laboratory of Sichuan Province Sichuan Tourism University Chengdu Sichuan 610100 China;
2. Agricultural Product Storage and Processing Research Institute Academy of Agriculture and Forestry of Chengdu

Chengdu  Sichuan 611130 China) )

Abstract: Using green kiwifruit as raw material the quantities of high oat glucan mint syrup protein sugar
and citric acid as the variables and the fuzzy score as the response value the 4-factor 3devel Box-Behnken
center composite design with Design¥xpert 8. 0. 6 software was applied to optimize the mintflavored kiwi jam
recipe. The results showed that with the increase of the amount of mint syrup citric acid and protein sugar
the comprehensive scores of sensory and quality were significantly reduced. With the increase of oat glucans
the sensory and comprehensive scores increased first and then decreased. High oat glucan mint syrup and
protein sugar have significant effects on the quality of jam; there was a significant positive interaction between
mint syrup and high oat glucan; the best recipe was consisted of 6.00% of mint syrup 0. 06% of protein sug—
ar 0.20% of citric acid and 0. 90% of high oat glucan.

Key words: kiwi jam; response surface methodology; process optimization; comprehensive evaluation; fuzzy

mathematics; processing technology



