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Studies on Shape-Forming Technology'of Vegetable Paper
Based on the AD Brassica parachinensis

LI Fang'?, . ZHANG Min*!?
(1. State Key Laboratory of Food Science and Technology, Jiangnan University, Wuxi 214122, China; 2. School of
Food Science and Engineering, Jiangnan University, Wuxi 214122, China)

Abstract:In this manuscript, the processing technology of vegetable—paper with AD cabbage was
studied. The results showed that the effect of mixed adhensives was better than that of single
adhensive for shaping. Adding 4% CMC—Na, 2% sodium alginate, 2% agar and 8% flour into
crushed AD cabbage could get the best shape and flavor.
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Tab.1 Figuration grade of vegetable paper
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Tab.2 Sensory evaluation grade of vegetable paper
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Tab.3 Effects of different adhensives on shapablity of AD
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Fig.1 Effects of different adhensives on tensile strength

. of AD cabbage paper
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Tab.4 Effects of different additives on flavor of vegetable

paper
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Tab. 5 The table of factor and level in L, (3*) orthogonal ex-

periment
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Tab. 6 Extreme value analysis of orthogonal experiment
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Fig.2 Relation between effecting factors
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