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Abstract: In order to realize the innovative application of fish protein gelatin, increase the added value of the mango
industry, and enrich the nutritional value of fruit cakes, green mango was used as raw material to make mango cakes with
fish protein gelatin. On the basis of single factor experiments, taking sensory score as response value, the processing
formula of fish protein gelatin mango cake was optimized by response surface method combined with texture analysis, and
the physicochemical and microbiological indexes were determined. The results showed that the best quality ratio of fish
protein gelatin to pectin was 1:1.5, and the optimal formula was 2.5% of the total amount of gelatine, 40% of sugar and
0.7% of citric acid. The fish protein gelatin mango cake made by this process formula had the best taste and quality,
qualified physical and chemical indexes and microbial indexes, and the protein content reached 2.19 g/100 g. It was a new
fruit cake with comprehensive nutrition, which would provide new ideas and technical reference for the development and
application of mango and fish protein gelatin.
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Table 1 Factors and levels of response surface method
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Table 2 Sensory assessment criteria of fish gelatin mango cake
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Fig.1 Effects of each single factor on the sensory score of fruit
cake
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Fig.2 Contour map and response surface graph of the interaction among three factors on the sensory score of fruit cake
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Table 5 Effects of gel, white sugar and citric acid additions on texture of products and sensory score
LS W (2) i AR MELAE 1 [l 52 BETEA(53)
1 1786.664+414.199 0.096+0.025 0.124+0.033 21.875+10.050 0.072+0.019 71.3
2 2552.436+142.122 0.076+0.023 0.117+0.041 23.834+14.255 0.072+0.030 74.2
3 2376.733+550.872 0.088+0.005 0.136+0.008 28.017+3.931 0.083+0.004 83.5
4 2879.553+345.376 0.098+0.007 0.153+0.001 42.914+3.029 0.097+0.008 75.0
5 2656.883+156.181 0.112+0.008 0.161+0.008 48.000+6.326 0.100+0.007 83.1
6 2348.254+43.301 0.108+0.006 0.154+0.008 39.364+4.022 0.088+0.009 82.9
7 2826.595+411.388 0.087+0.002 0.138+0.001 33.743+4.166 0.090+0.007 83.8
8 3095.932+569.001 0.115+0.008 0.168+0.008 59.317+6.957 0.103+0.004 70.4
9 2373.291£126.213 0.099+0.011 0.146+0.008 34.666+6.332 0.088+0.006 76.9
10 2814.502+583.658 0.109+0.023 0.163+0.024 48.594+5.967 0.104+0.008 72.8
11 3253.355+614.529 0.104+0.009 0.167+£0.006 57.601+16.404 0.110+0.007 73.8
12 2894.724+386.800 0.083+0.047 0.127+0.067 33.7854+25.078 0.082+0.043 71.9
13 2748.437+700.402 0.124+0.010 0.176+£0.013 59.919+16.783 0.113+0.006 84.7
14 3283.516+441.233 0.108+0.009 0.169+0.008 59.350+7.036 0.109+0.011 783
15 2452.707+£243.641 0.111£0.009 0.164+0.005 44.784+6.588 0.106+0.007 73.6
16 2465.971+£1338.702 0.094+0.024 0.166+0.018 43.719+30.606 0.11140.003 752
17 3557.711+£430.749 0.095+0.003 0.148+0.007 50.02749.175 0.097+0.007 74.5
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Table 6 Test results of physical, chemical and microbial

indicators
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