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Development of ready — to — eat canned spicy Suaeda glauca

TANG Chun' LIU Jindong® YAO Yao' LU Yun' SHI Yunjiao' LIANG Hanmo' ZHU Yunlong'
(1. College of Tourism and Culinary Science Yangzhou University Yangzhou Jiangsu 225127 China;

2. Travel Cuisine Section Xiamen Jimei Vocational Technology School Xiamen Fujian 361000 China)

Abstract: Response surface methodology was used to optimize the sauce formula of spicy Suaeda glauca on the
basis of singular factor experiments. The results showed that 1. 11% of sodium bicarbonate liquor 6.26 g of

low sodium salt and 8. 05 g of spiced powder gave the product the best flavour.

Key words: spiced flavor; Suaeda glauca; sensory evaluation; cooking technology

— 44 —



