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Abstract:Glycyrrhiza soft sweets with low calorie and healthy

functions was developed using such main
ingredients as glycyrrhiza, isomaltooligosaccharides,
glucose, gelatin by appropriate  processing
technology. Through experiments optimum process
parameters were found: flavonoids of glycyrrhiza
extract 110mL, sweeteners 720g (the ratio of
isomaltooligosaccharides and glucose was 1 :1),
gelatin 36g.The soft sweets had a good taste,
attractive fragrance, good chewing property and

elasticity.
Key words:soft sweets; flavonoids of glycyrrhiza;
isomaltooligosaccharides
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0 1 2
’1 ,2 ,3
5 al : 2 , 3
1 2 3
4 5 ,6
250mL., , 0.0984g/1, R 2
1.5.2
0.0.2.0.4.0.6.0.8.0.10.0mL., 5 25mL A B C
., 80% 12.5mlL, 5%NaNO,
0.7mlL , 5min 10% A1(NO5); 1 1(32) 1(3:1) 1(100) 14.6
0.7ml. ,6min Imol/I.  NaOH 2 1 2(2:1) 2(105) 157
) 3 1 3(1:1) 3(110) 16.6
SmL, s 80% s 10min 4 2(36) 1 3 17.1
, 510nm , R 5 2 2 1 15.7
6 2 3 2 16.0
’ 7 3(40) 1 2 14.5
r=0.9889 9 3 3 1 15.2
153 K, 46.9 46.7 455
. K, 48.8 47.4 46.2 T=141.4
, 80% ,  65%C , Ks 45.7 47.8 49.7
100mlL. R 0.5mlL k, 15.6 15.4 15.2
25ml. 152 3 k» 16.3 15.8 15.4 X=15.7
ks 152 15.9 16.6
° R 1.1 0.5 1.4
2 A, B; Cs
21 50
’ 9
(A) . (B). 9
(), 720g, 3
0.5¢g, ° s 4,
4
, Lo(3%) 4 , ’
s 2,
9 36¢,
A,B5Cs; :C>A> 1:1¢( 720g) ,
B, (A:B:C3) , 110mL.
, 0.622,
2.3
3
1 14.0 14.8 16.0 14.5 14.5 15.0 14.0 15.0 14.0 131.8
2 16.0 15.8 17.0 15.0 16.0 15.0 15.5 15.9 15.0 141.2
3 17.0 17.2 18.5 16.0 16.5 16.0 16.0 16.6 15.5 149.3
4 17.5 18.0 18.0 17.0 16.5 16.5 17.5 16.8 16.0 153.8
5 14.0 16.6 17.5 16.0 15.5 15.0 16.0 15.8 14.5 140.9
6 16.0 15.8 17.5 15.5 16.0 16.0 16.5 16.0 15.0 144.3
7 14.0 14.0 16.0 14.0 14.0 14.5 15.0 14.8 14.0 130.3
8 15.5 16.2 17.5 15.0 16.0 16.0 16.5 15.6 15.5 143.8
9 14.5 152 16.0 14.5 15.0 15.0 15.0 15.4 15.5 136.6
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