A2 B S W R W B T K % % Vol. 42 No. 5
2023 4F 10 A Journal of Wuhan Polytechnic University Oct. 2023

W2 2095-7386(2023)05-0019-07
DOI.10. 3969/]. issn. 2095-7386. 2023. 05. 003

M 2 v 325 DAL S b 225 R a2

9{6 SR 93593—%3(2 ,?jFﬂJE : v%%@%@? ?J:J‘E%E%EZ ,YUQZﬁEI'Z
(1. RBHIMYE AR A9 560 TR 2=, FLBH 236037
2. B HIRYE 2 {5 B TR B . B FH 236041)

i OE AR MEA TR SRR ORI, AR R F KB w2 E XK R
e R A T A K AR 40 e B AT Y | AR B R R
FERFOERFEORELTYL, FBERAV . FRIAMEN 0. 499 K T HRF % FM
FmEAR 031N AR EH 0. 21N KRB A MEA 0. 42% 0. 3AF FPRFEX
FREFH FBALEF ROFE HB, KARTAHRA Y PR KO E KNG H &8

T IR IE,
KRR MR F ORI E %
FESZES TS 206. 4 XHERFRIRAD : A

Optimization of carrot tassel vegetable paper process

by response surface methodology
ZHANG Lele'* ,WANG Yiwen* ,WANG Fei fei* ,CHU Yanyan® WU Yinyin*,LIU Shengjie '**
(1. School of Biology and Food Engineering, Fuyang Normal University, Fuyang 236037, China;

2. School of information engineering, Fuyang Normal University, Fuyang 236041, China)
Abstract: The composite vegetable paper was made by using carrot tassel as the raw material. The single
factor experiment and response surface optimization experiment were carried out, to analyze the influence of
different composite additives of Xanthan gum,sodium carboxymethylcellulose (CMC-Na) , gelatin and mod-
ified soybean phospholipid as adhesives, Results showed that the optimal formulation was that xanthan
gum was 0. 49% ,CMC-Na was 0. 31% ,the addition of gelatin was 0. 21 % ,and modified soybean phospho-
lipid was 0. 42%. Under these conditions, the carrot tassel vegetable paper was green, surface smooth, easy
to expose. This study provides a theoretical basis for the preparation of a new type of vegetable paper.
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Fig. 1 Influence of xanthan gum dosage

on sense of vegetable paper
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Fig. 2 Influence of CMC-Na dosage on

sense of vegetable paper
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dosage on sense of vegetable paper
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Table 3 Response surface test design and results
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Fig. 5 Response surface of the effect of xanthan gum dosage, CMC-Na dosage, gelatin dosage

and modified soybean phospholipid dosage on sense of vegetable paper
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Fig. 6 Contour diagram of the effect of xanthan gum dosage, CMC-Na dosage, gelatin dosage

and modified soybean phospholipid dosage on sense of vegetable paper
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