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Optimization of Preparation Process and Antioxidant Activity

of Pueraria lobata Soft Candy
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Abstract: Pueraria lobata extract was used as raw material. and
gelatin as a gelling agent was used to study the preparation
process of soft candy and its antioxidant activity. Taking texture
parameters and sensory scores as the evaluation criteria, the a-
mount of Pueraria lobata extracts, gelatin, sucrose, and citric
acid was determined by a single—factor test and orthogonal test.
Results: with the Pueraria lobata extracts of 30% . gelatin of
16 % . sucrose of 25%, and citric acid of 0.1%, the Gegen gum
was prepared had the suitable hardness and elastic toughness,
chewiness, with the sensory score up to 87. And under this con-

dition, the flavone content of jellybean was 126.10 ng/g. DPPH,
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ABTS, and hydroxyl radical scavenging rates were 46. 3%,
33.7%, and 62.1% , respectively.
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Table 1 Sensory evaluation standards of Pueraria

lobata soft candy
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Figure 1  Effect of Pueraria lobata extract on hardness and

elasticity of Pueraria lobata soft candy (n=23)
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Figure 2 Effect of Pueraria lobata extract on toughness

and chewiness of Pueraria lobata soft candy
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Figure 3 Effect of the dosage of Pueraria lobata on the
sensory evaluation of Pueraria lobata soft

candy (n=3)
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Figure 4 Effect of gelatin addition on hardness and elas-

ticity of Pueraria lobata soft candy (n=3)
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Figure 5 Effect of gelatin addition on toughness and chewi-
ness of Pueraria lobata soft candy (n=3)
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Figure 6 Effect of gelatin addition on sensory evaluation

of Pueraria lobata soft candy (n=3)
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Figure 7 Effect of sucrose addition on hardness and elas-

ticity of Pueraria lobata soft candy (n=3)
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Figure 8 Effect of sucrose addition on toughness and chewi-
ness of Pueraria lobata soft candy (n=23)
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Figure 9

Effect of sucrose addition on sensory score of

Pueraria lobata soft candy (n=23)
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Figure 10 Effect of citric acid addition on hardness and e-

lasticity of Pueraria lobata soft sweets (n=3)
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Figure 11  Effect of citric acid addition on toughness and

chewiness of Pueraria soft sweets (n=3)
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of Pueraria soft sweets (n=3)
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Table 2 Factors and levels of orthogonal test %
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KR e mmm ommw mmi
1 20 14 15 0.08
2 30 16 20 0.10
3 40 18 25 0.12
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Table 3 Results and analysis of orthogonal test
i A B C D S
1 1 1 1 1 78.47
2 1 2 2 2 83.66
3 1 3 3 3 78.12
4 2 1 2 3 81.57
5 2 2 3 1 86.59
6 2 3 1 2 84.33
7 3 1 3 2 80.25
8 3 2 1 3 81.22
9 3 3 2 1 79.53
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