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Abstract

This paper mainly studied the effect of PGA addition on the viscosity, stability, taste and structure
of low fat semi-solid compound seasoning. The single factor experiment was adopted to conduct
sensory evaluation on the product, and the optimum adding amount of PGA in the low-fat semi-
solid composite seasoning was found to be 0.3%. Then the orthogonal experiment showed that the
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optimum adding amount of the composite functional ingredients was 0.05% gellan gum, 0.15%
xanthan gum, 0.2% sodium carboxymethyl cellulose and 0.25% PGA.
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Table 1. The flavoring formula of tomato sauce
F 1. B ENSERS

Bl W& (% 100 g i)
TRYE T (AT PR T R 6% SR 2K) 100 g
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& F B 7.5ml
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Table 2. The sensory evaluation standard of tomato sauce
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Table 3. Influence on the tomato sauce by PGA, gellan gum, CMC, xanthan gum

%% 3. PGA. #/48%. CMC, HERXMEM V& MmRNEN
PUIES R % T BT BB RN
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Table 4. Lo(3* orthogonal test design
4 LGBHYENRRBR AR

FSES
K -
A R R% B CMC/% C 4574 RI% D PGA/%
1 0.15 0.15 0.05 0.2
2 0.2 0.2 0.10 0.25
3 0.25 0.25 0.15 0.3
Table 5. The results of orthogonal experiments
5. EXLILER
A A B C D REVESY
1 1 1 1 1 7.8
2 1 2 2 2 8.2
3 1 3 3 3 7.0
4 2 1 2 3 6.2
5 2 2 3 1 6.9
6 2 3 1 2 7.6
7 3 1 3 2 7.4
8 3 2 1 3 7.0
9 3 3 2 1 6.4
K, 6.9 7.37 6.93 7.73
Ks 6.93 0.37 0.36 10
W% R 0.77 0.37 0.36 1.0
R FE K D>A>B>C
K Ay B, C D,
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M 5 HTLAE Y, WEM AR E NI ZE RN D > A>B>C, Ml PGA RREHEER, Hik
NBRIE, FHRIE CMC, B 458 I8 o Bt A N DoAB,LCys RIS N PGA 0.25%- 35 J5 i 0.15%.
CMC 0.2%. 4541 0.05%H), AR, &b al FURAR, mather, GUResaa e, WRaian,;
I e 2 R B AT, SEEE 2 RS EEROR, AR B T ARV A N A AR
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T B R FAR G AN = IR 2R =K IE A TR, M AR & e B AR 21 [ 1 52 VR AR A 2 e
B R EE RIS SR T, B 20 78 T Anvb 7 (M B FE AR 2 7RIIE 77 9 PGA 0.25%- #5 J i 0.15%- CMC 0.2%
&5 52 0.05%.
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