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Optimization of Preparation of Flavoring Syrup by Impregnating
Jasmine Flower with Yellow Multicrystal Rock Sugar at
Low-temperature

WEI Tiantian, WEI Bo, WANG Cheng, LI Kai, XIE Caifeng, HANG Fangxue’

(College of Light Industry and Food Engineering, Guangxi University, Nanning 530004, China)

Abstract: To clarify the influence of yellow multicrystal rock sugar on the yield of jasmine flavor syrup, the jasmine
flowers from Hengxian County, Guangxi Province were taken as raw materials, jasmine flavor syrup by impregnating
jasmine flowers with yellow multicrystal rock sugar was prepared at low temperature in this paper. Taking the yield of
jasmine flavor syrup as an indicator, on the basis of single-factor experiments, response surface analysis (RSM) was used to
determine the optimal preparation process of flavor syrup. And the quality of the obtained jasmine flavor syrup was
analyzed. Results showed that, the optimal conditions were: Impregnation time was 130.0 h, the mass ratio of flowers to
sugar was 1:1.2 g/g, and the size of yellow multicrystal rock sugar was 0.780 mm through 21 mesh sieve. Under these
conditions, the maximum yield of jasmine flavor syrup was 39.82%. RSM predicted that the order of the influence of
various factors on the yield of jasmine flavor syrup as follows: Impregnation time>the mesh of yellow multicrystal rock
sugar>the mass ratio of flower sugar. Through the experiment, the jasmine flavor syrup with high soluble solid content,
moderate acidity, low water content, bright color, containing jasmine's natural flavor, color and some thermal nutrients, high
flavor peak and pure syrup taste was obtained, which met the sensory requirements of concentrated liquid (juice and slurry)

for national food industry.
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Table 1 Factors and levels in the response surface
methodology
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Table 2 Sensory evaluation criteria of flavor syrup
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Fig.1 Effect of impregnation time on yield of
jasmine flavor syrup
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Fig.2 Effect of flower sugar ratio (g/g) on yield of jasmine
flavor syrup
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Fig.3 Effect of mesh number of yellow multicrystal rock sugar
on yield of jasmine flavor syrup
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Table 3 Experimental design and results for response surface
analysis
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Table 4 Variance analysis and significance analysis of for the
regression model

FERE RTHM AMmE ¥HE%E P PfE(Prob>F)
A 510.97 9 56.77  33.28 <0.0001
A 234.69 1 23469  137.56 <0.0001
B 1.20 1 1.20 0.70 0.4258
C 0.85 1 0.85 0.50 0.4999
AB 0.44 1 0.44 0.26 0.6244
AC 0.063 1 0.063  0.037 0.8530
BC 2.18 1 2.18 1.28 0.2915
A’ 145.36 1 14536 85.20 <0.0001
B’ 46.64 1 46.64 2734 0.0008
C? 35.61 1 35.61 20.87 0.0018
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FAII 8.52 3 2.84 2.77 0.1503
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H: P<0.01, 22 545 835 P<0.05, 225 3% P>0.05, ZR A E .
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Table 5 Physicochemical properties of jasmine flavor syrup

e b A WY
K5y E (%) 35.89+1.12 54.27 7.09+0.03
pH 5.45+0.15 3.43 4.50+0.00
AL (°Brix) 64.2.40.40 - 57.96+0.06
K (mPa-s) 120.00+3.00 500 264.57+8.18
S (mg/g) 0.49+0.05 - -
ST & (mg/g) 0.24+0.03 1.69 -
B EEL 49.79+0.21 - 17.86+0.06
a ~1.22+0.09 - 2.85+0.94
b 31.56+1.05 - 1.97+0.40

IURMESRE, WIFFE T =i Ta) | 25 ool H BoRAEpE o i
PE =7 DA SREFT A XU BEIEAT R A 5200 o i B
PRI 2R S AT W TG A1, i B OB IR 5K
F AL AR FTAE IR (1 B A T 2 S 80h 530t
AF1E] 130.0 h, FEBERELEL 1:1.2 g/g, ORI E N
0.780 mm it 21 H, A F FAHIERURBIIR IS 55
KA 39.82%, SHIAIFUNAE 39.95% FEAFLIT . R
P 107 AT S B0 25 3L, A5 IR TR TR SRR B XU
SRR 35, A AT XU AT AR A S i R B SRy i
ot I A>3 VIO H B AEHH T L, AS SCRr 27 i T
I ASE AR TT DL %8 G b 3 SR 4B IXUBROPE 2 A5 5 1Y) T
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