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Study on the Effects of Process and Parameters on the Quality of Milk Candy

CHU Zhaoyang, ZHANG Min, LI Ruijie
(School of Food Science and Technology, Southern Yangtze University , Wuxi 214122, China)

Abstract: Study on the effects of boiling, Whipping and sanding process through single factor and
orthogonal test on the quality of milk candy. Results showed that that the milk candy’s chewing was
the best when boiling temperature was 125~130 “C. The milk candy’s density with increasing
whipping time first decreased then increased ,moisture decreased finally tends to be stable. in the
range of 1 to 2 min after adding the sugar water milk powder reduced quickly;The study found that
when stirring temperature is low,milk candy springiness and chewiness was better, temperature has
little effect on the final density of milk candy;Orthogonal test showed that the sugar crystallization,
milk candy stirred the primary factor temperature sand. Secondly,it was the sugar crystallization
adding and the stirring intensity. Finally the optimal plan from orthogonal experiment was that
kneading temperature was 50 “C ,kneading intensity was 20 Hz,the sugar crystallization addition

level as 5%.

Keywords: mild candy,boiling, whipping, kneading mixer,sensory evaluation
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Table 1 Adjustment range of kneading machine parameters
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Table 2 Experimental factors and levels of milk sandy

process optimization
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Table 3 Sensory evaluation of milk candy
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Fig. 2 Effect of cooking temperature on the texture of
milk candy
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Table 4 Effect of cooking temperature on moisture and

reducing sugar of milk candy

PR E/C S
S B T 5 50 %
115 8 18.4
120 7.2 19.9
125 6.7 21.5
130 5.8 23.6
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Fig. 3 Effect of filling time on milk candy’s density
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Table 5 Effect of whipping temperature on the sensory

indexes of milk candy
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Table 6 Effect of whipping temperature on the density of

milk candy
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Table 7 Orthogonal experiment and the result

1 1 1 1 9.02
2 1 2 2 8.69
3 2 1 2 7.88
4 2 2 1 9.11
ky 8.855 8.450 5.055
ks 8.495 8.900 8.285
R 0.36 0.45 0.78
MR TR C>B>A
RALTITR AB,C,

*8 EXZHMHE
Table 8 Orthogonal experiment and the result

i 22 5 il F lfE | F s AAE

T3 5 9.000 1.000  1.000 161.000

24 o 0.000 1.000  0.000 161.000

AR 1.000 1.000  0.111 161.000
SE k.
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