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Abstract: T he aim of this study was to develop the optimum process parameters for Salicornia
bigelovii T orr by the combination of vacuum and microwave technique. For improvement of the
color, aroma and flavor of Salicornia bigelovii Torr, food additives and dry techniques were
adopted. The formulation made of Salicorniabigelovii Torr. 70 g, carrot 9 g, white sesame 8 g,
and MSG 0. 05 g resulted in highest sensory appreciation. A farther study tested the effect of
glutinous rice flour, sucrose, peanut protein powder and different boiling time on the product’s
quality. For this an orthogonal test was used and gave an optimum product’s quality at the
combination glutinous rice flour 8 g, sucrose 4 5 g and peanut protein powder 4 g and boiling
time was 6 min.
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Tab.3 Result of sensory evaluation for the white sesame with
different addition amount
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Tab. 2 Result of sensory evaluation for the carrot with differ

ent addition amount

/g
1 4 6.1
2 6 7.8
3 8 9.3
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Tab.4 Result of sensory evaluation for MSG with different

addition amount
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Tab.5 Orthogonal test and result of sensory evaluation for
additive amount of spice which is about to increase

color, aroma and flavor

/g /g /g
A B C

1 1(7) 1(6) 1(0.05) 6.1

2 1 2(7) 2(0.10) 6.5
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Tab. 7 Effect of glutinous rice flour with different addition /g L a b
amount for the color of products 4 81,29 —17.9% 17,52
" " " 5 80.35* - 17.60° 18.93
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Fig.2 FEffect of sucrose with different addition amount Fig.3 Effect of peanut protein powder with different
for the fractureability of products addition amount for the fractureability of prod
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Tab. 10 Effect of different boiling time for the color of prod
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Tab. 9 Effect of peanut protein powder with different addir
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Fig.4 Effect of different boiling time for the fracture-
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Tab.11 Orthogonal test
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) , D> A> B> C,
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A 1B1Ci D
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Tab. 12 Range analysis for the fractureability of Salicornia g, 8 g, Q05¢,
bigdovii Torr Chips
K A B c D 2) )
K, 5169 5286 5464 5358
K, 5714 5556 5620 5397 ’
70 g, 9 g, 45 g,
K5 5660 5701 5459 5 788 .
4 g 6 min
ki 1723 1762 1821 1 786
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