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A study on the formula optimization of soy paste
based on simplex — lattice design

XUE Wei', CAO Zhongwen’, YUAN Jieru’

(1. College of Culinary Science and Technology, Jiangsu Tourism Vocational College, Yangzhou, Jiangsu 225127, China;
2. College of Tourism and Culinary Science, Yangzhou University, Yangzhou, Jiangsu 225127, China)

Abstract: Based on the single factor experiments and the simplex-lattice design experiment, the sensory eval-
uation equation of soybean paste was established the optimal formula was consisted of 17 g of soybean oil, 3 g
of chili oil, 21. 95 g of cooked soybean residue, 5. 07 g of sugar, 17. 16 g of light soy sauce, 3. 08 g of liq-
uor, and 2. 73 g of dark soy sauce. In addition, simple quantitative description analysis and preference test
demonstrated good performance of the soybean dregs paste prepared by this method and good market accept-

ance.

Key words: soy sauce; simplex-lattice design; food sensory
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