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3
A B ¢ R, R, R, R, R, R,
1 -1 -1 -1 70. 36 1.86 11.49 9.44 0.42 55.32
2 1 -1 -1 71.76 1.34 10.73 11. 40 0.57 65.70
3 -1 1 -1 72.42 2.22 12. 16 12.71 0. 59 72.43
4 1 1 -1 69. 18 1.70 10. 56 12.84 0.29 73.58
5 -1 -1 1 71. 15 3.45 11.27 10.70 0.51 61. 99
6 1 -1 1 71. 74 1.78 11.54 12. 66 0.55 72.35
7 -1 1 1 73.31 3. 84 12.58 9.01 0.68 53.45
8 1 1 1 69. 11 2.31 11.03 9.02 0.27 54.39
9 ~1.68 0 0 71. 40 3.9 12.39 9.03 0.51 52.63
10 1.68 0 0 69. 09 2.05 10.70 10. 82 0.27 62. 61
11 0 ~1.68 0 73.06 2.32 10.23 10. 37 0.63 61.13
12 0 1. 68 0 71.27 2.91 10. 51 10. 43 0.52 60. 65
13 0 0 ~1.68  71.64 1.15 11.91 13.21 0.53 74. 86
14 0 0 1.68 72.33 2.65 12.88 11.14 0. 59 64.23
15 0 0 0 73.58 5.38 13.45 8. 02 0. 80 47.71
16 0 0 0 73. 47 4.67 14.72 7.93 0.78 46.98
17 0 0 0 76. 02 5.68 13.36 8.43 0.83 48. 12
18 0 0 0 74.23 4.83 13.78 8. 19 0.83 47.43
19 0 0 0 74. 62 4.79 14.53 8.05 0.79 47. 69
20 0 0 0 74. 15 5.08 13.21 8. 17 0.81 47. 60
2.2 4
4 (p<0.01); p >0.05
. P 0. 8644 C.V=097% ( <
15%)
64.06 9 7.12 14.46 0.0001 significant R R, =74.35 - 0. 68A —0.29B
AL 638 16,38 129600048 e +0.20C - 1. 18AB = 0. 22AC +6.25 x 10 BC —
.17 1 117 2.38 0.1539 L 48A” 0. 80B® —0. 872
C 05 1 0.5 113 0.3137 : : :
AB 1112 1 11.12 22.58 0.0008 % %
AC 039 1 0.39 0.8 0.3934 A>B>C > >
3.13 3.13x 6.35x ;
BC L1 . " 0.9804
x 10 107 10 (p<0.01):
A2 3172 1 3172 64.44 <0.0001 % (p<0.01);
B2 9.34 1 9.34 18.96 0.0014 %% (p<0.01) .
€ 10.87 1 10.87 22.08 0.0008 % % 5 3
4.92 10 0.49
- 5 F =55.55 P <0.0001
0.64 5 0.13 0.15 0.9715 significant P =0.9981 P<
4.28 5 0.86 0.05
68.98 19 . 0. 9627 CV =
: R® = 0.9286; Ry = 8. 84% 3.73%
0. 8644; CV=0.97% * p<0.05
% % p <0.01 ’

'R, =5.07 -0.54A
+0.19B +0.50C +0. 018AB - 0. 27AC +0. 025BC



2017 No. 1

Journal of Researches on Dietetic Science and Culture

Vol. 34 Sum No. 125

—-0.75A% -0.87B* - 1. 13C?,

(p<0.01)
(p<0.05);
(p<0.01) .
5
F P
39.91 9 4.43 55.55 <0.0001 significant
A 396 1 396 49.57 <0.0001 % %
B 0.51 1 0.51 6.36 0.0303 *
C 337 1 337 422 <0.0001 *%
Ap X EEX 001 0. s6m
1073 10
AC 0.58 1 0.58 7.31 0.0222 #
BC S.O(Lx ] 5.0({:< 6.393x 0. 8074
1073 107 10
A> 8.05 1 805 100.79 <0.0001 * *
B> 11.02 1 11.02 138.05 <0.0001  * %

C? 18. 31 1 18.31 229.4 <0.0001 * %
0.8 10 0.08
6. 80 x not

0.034 103 0.044  0.9981 significant
0.76 5 0.15
40.7 19
: R® = 0.9804; Ry =
0.9627; CV =8.84%
2.4

R, =13.84 —0.47A +0. 13B +0.23C -
0.33AB + 0. 14AC +0.038BC - 0. 78A% - 1. 20B?
-0.48C?, 6

(p<0.01) (p >0.05)
0. 8798
(A’ B*.C?) (p
<0.01) . F
> > °

2.5

R, =8.13 +0.52A - 0.038B -
0.62C —0.47A B - 0.015AC - 1.25BC + 0. 63A°

+0. 80B* + 1. 42C2, 7
(p<0.01);

(p >0.05) 0. 9942

C.V=1.37%
A.C.AB.BC.A*.B>.C?

(p<0.01) (p
>0.05) . C
( ) > A( ) >B(

) o

6
F P

33.63 9 3.74 16.46 <0.0001 significant
A 3.08 1 3.08 13.55 0.0042 * %

0.23 1 0.23 1.01 0.3383
C 0.71 1 0.71 3.12 0.1077
AB 0. 88 1 0. 88 3.9 0.0767
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Using response surface methodology to optimize formula for cake
made from Monochamus alternates larva and highland barley

HUANG Yigian LIAO Chengcheng DING Jie© HE Jianghong

XIAO Meng PENG Yiqin ZHOU Hang JI Derong
( Sichuan Tourism University Chengdu Sichuan 610100 China)

Abstract: With the addition amounts of minced longicorn larvae ( MLL) highland barley flour ( HBF) and
sugar as variables the sensory score specific volume and texture as the evaluation indexes the formula of
the cake made from MLL and HBF was optimized by using response surface methodology with Central Compos—
ite Design of four factors at three levels. The results showed that the influencing intensity of the addition a—
mount follows the order: MLL > HBF > sugar to sensory evaluation and resilience; MLL > sugar > HBF to spe—
cific volume and resilience; and sugar > HBF > MLL to hardness and chewiness respectively. The best formu—

la consists of 12.33% of MLL 5.93% of HBF and 15.98% of sugar.
Key words: highland barley; longicorn larvae; cake; response surface methodology; optimization
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