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Study on the application of phosphate monoester
modified starch in mung bean jelly
SUN Ke-xiang, SONG Zhao-jun, LI Guang-lei, ZENG Jie, LIU Fei—fei
(School of Food Science and Technology, Henan College of Science and Technology, Xinxiang 453003, China)
Abstract: By the single factor experiment and the orthogonal experiment, proportion of the mung bean starch and
the water, the amount of alum and content of the modified starch were studied and degree of starch gelatinization
was determined in order to studied anti-aging properties of the jelly after joined the modified starch in this article.

Finally the best formula were determined that; mung bean starch was 50g, water was 225mL, alum was 0.35g,
modified starch was 5g.Finished product shape was artistic, good color, transparent crystal luster, soft and hard

medium, and the feeling in the mouth was lubricate.The shelf life of finished product can extend for 5 days.
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MG 7 BCE VRO Y B ST A A0, 45 R R X
LRGBS RNUY A > B >D > C; el Jr i
G A B, CD, 17T AR 3 A IR Ak B 1 AW 45 BT AT
I, 25 DR 2R L LR I SE I A : A > C > D > Gy
AERCIT 50 AsBCy D, o 275 75 B E fe Al 7
gﬂ%ﬂ‘j A2B3C3DI 5 Epﬁgﬁ*ﬁ 50g, 7K 225mL, %E}L

P ¥ B
T mF

M=
=T

Vol.30,No.01,2009

0.35g, AFPETENY 58,
2.6 PRk

Tl B A IR SR A R T L, R A 0, W O, R
S u e
3 g

38 o B PR 2R S BG I IE SS S5, IR T SR A S R
0 58 Fe e 7 41 &l A,B,C. D, , BN G T TE Ry 50g, 7K
225ml, B 0.35g, ABPEVERY S HlAS AL IEAR &
W, e AT, Sh AR EE S0, FRAE A B, CEE i I9F AL
HARZIAE R IR Nl i 1d B3 5d.,

Sk

[L]#3e, s, sk, 2HhEehbarE2R[M]. &
FAATRARE E i, 2007.

[2]3AEE. RAimAlELH S PO RA[M]. b7 ALF
I b s pRAE, 2005,8.283.

(3], RFAFERARE[M]. k. T FH RS
#a At ,2005.394.

[4]RF L. AR EXGERE(M]. Lk LEHS
R 2001.72.

[5]EF. R HEFKIE400 k[ M]. K& SHAFHARH
pait ,2002.287.

(6] Am. TEHAEFXERAFMHIM]. LR PEZL
Ak BRAE ,1999.322~323.

[7]HARM . £k o &E 600 %[M].
#t,2003. 287.

[8]sk#F . TMihhs mA[M]. bw. bwiLFhir
#,2007.

9]k k& . Ao [(M]. X PEHEITLEK
#,2004.143.

[10] 2448, % . AR SRkt 5% 54 M]. K. F
B Rk K 3 prAk ,2003.

TR T A R

1111111111111 1111111111111 1111111111111 - 1111111111111 111111111111 -

(E42% 112 W)
S E 30k :

(1] ZoRF, B3O, FR@H, % . EARIH - REWAR
[J]. ki X5 54k,2000,21(4) :72~76.

(2] &, RE, Rk, F . KRBT LEDALRH
HEHAAERARL[T]. Bd Rk X FFH,2002,22(1);
77~80.

[3] 454, S5 REL . T BT P RTHMER S 0957
7 [J]. A RAH,2006(5) :139~142.

(4] #m,BEE, FHME, BEL . 5 BERTHAMER
AR [J]. & A4 ,2007(6) :135~138.

[5] 24, KK, B3R, FHEAEREZ(H2H)[M].
Lk RIEA R HOR B RAE,1988.

[6] Wik, £ . PHHEHREAE(M]. X FER
W paAE ,1999.

[7] Chakraborty A, Saha C, Podder G, et al.Carbazole
Alkaloid with Antimicrobial Activity from Clausena heptaphylla

[J]. Phytochemistry, 1995 ,38(3) :787~789.

[8] X4, ZHtH . HERRFIL(E)-N-(2-KZHK) A
He R 09 AT A AT R[], 4% ,2008,47(1) :15~16.
(9] £AH. RABHHFERHR[M]. LT ARIZAEHRRK
#,2007.134~146.

[10] Yumin Maeda, et al. Inhibitory effect of tea extracts on
hyaluronidase[ J ]. Food Hyg Soc Japan,1990,31(3) :233~237.
[11] kA . BASHANHABEK[M]. iz XFHRRK
#£,2006.18~19.

[12] #ggde, 284 ME . ETHRRE4A[]]. &3 K
5 5 3%,2000(6) :31.

[13] ARweil, ¥l AERZE . Aot &S @ ey KL s &
BT EFFR[]]. AT ,2006,29(8) :59~61.

(14] 5P B, FHE, S5 . 2TRREMNE KB
Btk [J]. AH#IC,2007(2) :100.

[15] 2445, 8. AR ARFREARFHAR[M].
b AL F Tk sh iR AR, 2005.557~558.

(2000 %018 115





