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Development of compound food additives for
low — sugar highland barley cake

HUANG Yiqian ZHANG Yuwei ZHENG Wangin LIU Chunyan LAI Pan XIAO Meng
( College of Food Sichuan Tourism University Chengdu Sichuan 610100 China)

Abstract: Propylene glycol alginate ( PGA)  glutamine transaminase ( TG enzyme) sodium alginate ( SA)

were used for preparing the compound food additive to improve the quality of low — sugar barley cake using
fuzzy evaluation and response surface methodology. The results showed that the optimum formula was com-—
posed of 0. 17% of SA 0.13% of TG and 0. 15% of PGA. Under these conditions the comprehensive qual-
ity score could reach 0. 987 and the sensory quality of the finished cake was good.
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