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A study on ginger sugar formula

ZHAO Aimin' WU Xiaowei’ WANG Di’
(1. Department of Economic Management Jiangyin Polytechnic College Jiangyin Jiangsu 214400 China;

2. School of Food Engineering Anhui Science and Technology University Fengyang Anhui 233100 China)

Abstract: The effect of mass ratio of ginger juice and water sugar maltose and lemon juice on the quality of

ginger sugar were investigated by single factor and orthogonal experiments. The results showed that the optimal

formula of ginger sugar was: 1.5:1.0 (150.0 g) of ginger juice to water 150. 0 g of maltose was 135.0 g of

white sugar and 4.5 g of lemon juice.
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