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Abstract :[Objective] The purpose of this study was to investigate the process of preparing pep-
tide ready-to-eat gel by using cod skin collagen peptide powder,jelly powder,cyclodextrin and
xylitol as raw materials and to obtain the best product formula. [Methods)Sensory evaluation
was used as the evaluation index,and the cod skin collagen peptide solution was subjected to
deodorization treatment by lactic acid bacteria fermentation. The optimum dosage of jelly pow-
der,cyclodextrin and xylitol was determined by single factor test and orthogonal test. [Results)
The cod skin collagen peptide powder was homogeneously dissolved in 20 times quality of its
distilled water. The lactic acid bacterium YF-1.922 freeze-dried powder was added at 37°C for
1.0 h according to the ratio of 12 mg/100 g

RS B 820171127 solution. Then adding the solution mass [raction
=) A R

EE B .2018-01-03 of 9% jelly powder, 3% xylitol powder, 0. 3%
VEE R ORIA (1983 —) B, TR, W+, FEMNFim % cyclodextrin mixed uniformly heated to 100°C to
IF %5 R B completely dissolve, vacuum - packed, heated at
* PR R H (AD17129019, AB16380071) i 7 4F F) 2% 5
£ H (2016 GXNSFBA380095) % 1) ,

* % EAEIEH BN (1964 —) B WP 5 B, 8N F A ko
Fr M F5E , E-mail : 1342733275@qq. com,

(85 £1)C hot water 20 min sterilization, ob-
tained after cooling. [Conclusion] The test results
showed that after opening the product had its
own color,flavor,odor, non-corrosive, non-visual
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foreign bodies,the overall taste of the product was appropriate. After testing,the microbial in-

dicators were in line with the national food safety standard“jelly” (GB 19299—2015) microbio-

logical limit requirements.
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Table 1  The sensory evaluation criteria of fishy smell of cod

skin collagen peptide solution

IEAERT BN ITVAN
Sensory description Score
JIB A T/ S R _
Smell thick 0.0~1.0
JUE ke A5 o/ S R B R L2 0
Smell . .

A — 8 B IR /A — 5 5k

A little smell 2.1~3.0
WK 38 FL 520k 42 e
Smell weak 3. .
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. 5.
No smell
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Table 2 The sensorry evaluation criteria of cod skin collagen peptideready-to-eat gel

T H [E¥ix
Item Score

P b e

Scoring criteria

{7 (20 43

BA AT A R AP T S E Y

Colour (20 points) 14~20 The product should have clear and transparent color
o1 B (3 45 2V VD
The color is yellow or there is a little turbid
o B Y
The color is dark or cloudy
SR (30 4) S AT PO JE S0k A o
Smell and taste (30 points) With protein flavor.no smell, moderate sweetness
N A VR IR E 5 BA B R &R TE SR fe
10~19 . . X
A little smell,sweetness moderate; with the smell of protein,no smell,sweet
o ATV B A0 360 11
: Smell,bad sweetnesst,affect consumption
YT A e ) .
AP m _ o255 8 AR
Organizational form 14~20 . )
. Form whole,not soft cotton,not mixed soup
(20 points)
7~13 VR /R /IR A little damage/soft/mixed soup
0~6 PR A R Not forming
H 30 4) Yoo EARGE AT AL A LT R
Texture (30 points) h Soft, flexible, smooth entrance,delicate and even
1o T A B B 5
Soft, flexible,delicate uniform
oo ST S 2 LR AR R 51 MY HUR

Bt 100 4
Total (100 points)

Hard, poor elasticity,rough uneven,no slippery feeling
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Table 3  The orthogonal experiment factors and levels of for-

mula of cod skin collagen peptideready-to-eat gel

KT K2 Factor (%)

Level A B C
1 6 2 0.15
2 9 3 0. 30
3 12 4 0.45
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Fig. 2 The deodorization effect of different kinds of lac-

tic acid bacteria

Table 4 The results of sensory evaluation of the experiment of cod skin collagen peptide solution deodorization test

AR YF-L922 T

J®E 14> Sensory score

Add amount of lactic acid

bacteria YF-1.922 (mg/100 g) 0.5 h 1.0h 1.5h 2.0 h
8 3.340.24 3.8-0.00 4.240.09 3.840.04
10 4.240.00 4.540.08 4.3+0.18 3.640.08
12 4,240.02 4. 640,04 4.140.00 3.740.11
14 4, 440,04 4.640.06 3.940.05 3.440.08
16 4.540.04 4.3-+0.00 3.6+0.05 3.240.00
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The orthogonal experimental results of formula of cod

skin collagen peptide ready-to-eat gel

o

Niﬁm?)er A B C Se‘E‘i ()Er ;q:sﬁc}(v)re
1 1 1 1 73.0£0. 64
2 1 2 2 83.0£0. 40
3 1 3 3 75.040.58
4 2 1 2 85.0£0. 35
5 2 2 3 85.0+0.23
6 2 3 1 83.0+1.04
7 3 1 3 73.2+1.04
8 3 2 1 78.0+1. 44
9 3 3 2 80.0+£1.73
k1 77.0 77.1 78.0
k2 84.3 82.0 82.7
k3 77.1 79.3 77.7
R 7.3 4.9 4.7

ALk F A B C,

Optimal level
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Table 6 The analysis of variance of orthogonal experiment

% BRI R R
Factor Sum of squares df
A 106. 59 2 333.08 *
B 36.59 2 114. 33
C 46.19 2 144. 33

. x RRZEREH
Note: * indicates significant difference
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Table 7 The microbiological test results of cod skin collagen

peptide ready-to-eat gel
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