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Research inte Procedure of Aeration for Milk Candy

JING Hong-bing, ZHANG Li-jun
(Shanghai Golden Monkey Group Co. ,Ltd. ,Shanghai 201317, China)

Abstract: The decreased boiling temperature and long aerating time lead to the lower efficiency of
the current aerating procedure of milk candy, the aerating time was 40 —50 mins. It was found
that the loss on drying decreased with increase of the aerating time, for the density was fluctuated
with changing of the aerating time. Based on those finding, the optimum conditions were

determined by orthogonal experiment and listed as follows: The boiling temperature is 125 C;
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milk power is added at the 18" minutes of aeration; the whole whipping time is 20 minutes.
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Fig. 1  The relationship between density and aerating
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Fig. 2 The relationship between moisture and aerating

time under normal procedure
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Fig. 4 The relationship between moisture and aerating
time with different adding time of milk power
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Tab.3 The orthogonal experiment and the result
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1 123 16 8.52 9. 00 40. 62
2 123 18 8.74 10.05 50. 00
3 123 20 , 8.50 8.50 20. 45
4 124 16 9.15 11.55 40.75
5 124 18 9.45 14,00 70. 00
6 124 20 8.83 12.00 40. 25
7 125 16 9.16 14. 30 74.15
8 125 18 9.17 15. 00 74.01
9 125 20 9.15 13,55, 38.95
1 43.54 55.78
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il 65. 55 44,14
K; 14.51 18.59 T=165.28
K, 18.73 21.79
K; 21.85 14.71
R 7.34 7.07
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