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Optimization of cucumber and purple sweet potato Chuanbei jelly
formula based on fuzzy mathematics and D - optimal mixture design

WANG Lin
( College of Cuisine, Sichuan Tourism University, Chengdu, Sichuan 610100, China)

Abstract: On basis of the traditional Sichuan snack Chuanbei jelly production process, taking cucumber
juice, purple potato starch, water and carrageenan as the main raw materials, the combination of fuzzy mathe-
matics sensory evaluation and the D — optimal mixture design was applied to optimize the formula, and the re-
gression model between the ratio of the raw materials and the sensory score was established to investigate the
interaction between the raw materials. The results showed that cucumber juice of 14. 4% , purple potato starch
of 17.0% , water of 67.6% , and carrageenan of 1. 0% to give the product the highest score, with uniform

color, good elasticity, and delicate mouthfeel.

Key words: cucumber; purple sweet potato; fuzzy mathematics; mixture design; process formula
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