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Processing technology optimization and textural

properties of asparagus sour chili sauce

YANG Fang ZHAO Shilei

ZHANG Hongmei
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( College of Food Science and Technology Sichuan Tourism University Chengdu Sichuan 610100 China)

Abstract: Based on single factor experiments the conditions for asparagus sour chili sauce processing was op—

timized using response surface methodology with Box-Behnken central composite design as 62.06 g of aspara—

gus 64.21 g of cooking oil 248.52 °C of oil temperature 2.89 min of frying time 55 g of fermented beauty

pepper 1 g of fragrant oil 0.5 g of salt 5 g of ginger 0.5 g of chicken powder 20 g of garlic

15 g of soy

bean paste 1.7 g of white vinegar to obtain a score of 95. 89 of sensory evaluation for the product.

Key words: asparagus; sour chili sauce; cooking process; response surface methodology
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