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Physical and Sensory Properties of Collagen Casing Gelatinized Candy
Regulated by Components Adjustment
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Abstract. In order to investigate the effect of components on the physical and sensory properties of
collagen casing gelatinized candy, the optimal amounts of high and low acyl gellan gum, sucrose and
fructose syrup were explored by microstructure, chromaticity analysis, texture analysis and sensory
evaluation. The results showed that the amount of low acyl gellan gum was positively correlated with
the degree of firmness, hardness and resilience of gelatinous candy, but negatively correlated with
smoothness, meltability and wettability. The amount of high acyl gellan gum was positively
correlated with the degree of adhesion. Finally, the mass fraction of each substance in collagen casing

gelatinous candy with the consumer preference was as follows: deionized water 150%, fructose

s B #5 . 2022-07-04
E£WA: FHRARFAEETH (31801589,31871846); VL 414 H AR B 5 4: 15 H (BK20180615)

*

BAEMEE: X € (1989—), 5 L BIWFSY B, A L BF 5 25 S, 5 8 DA e M 5 B R R 23 5 TR BIF S

E-mail : feiliu@jiangnan.edu.cn

JOURNAL OF FOOD SCIENCE AND BIOTECHNOLOGY Vol. 42 Issue 3 2023



HIEEF A TASRAENIRRE G RENNER DR E

i

syrup 80%, sucrose 20%, low acyl gellan gum 1.5%, high acyl gellan gum 1.5%, calcium lactate

1.0% and sodium citrate 0.25%.

Keywords: collagen casing, gelatinized candy, sensory evaluation, texture
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Fig. 1 Effect of LA mass fraction on the texture
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Fig. 3 Effect of LA mass fraction on the gel network structure
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Fig. 7 Effect of sucrose and fructose syrup’s ratio on the texture
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80:20 67.70+£2.46" 1.03£0.45"  24.26+0.79"
100:0 69.08+£0.92  -0.56+0.13*  14.42+0.61°
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Fig. 10 Description analysis result of homemade product
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