3
i
>
o

BB 1855 EFX‘T*E*%F“ S—FRH LR
FIREE 35 i)

FRER, BER’ HPFZR', HEHLS, Kk B°

> =]
I/\ }fﬁ «é’k $
(1. T RIS R AERARA G, T % Sk 51500052, VLR K% 6526 VLo 68 214122;3. & MRl 5
AR R E SRS, LW K%, L5 T 214122)

WE: APEBRRZ R ERSAETWRG A, RAGARIMEERARSNERT ARALE
%4%?%&%0%&&%@%4%”7&% ¥ 5-# W A B (5S-HMF) Aotk B8 (FFA) 69 &2 T AL R LR, 4
KA, 150 AR E P h A 120~132 CZ i), 245 B 18 42 %) £ 9-10 min; 48 5 S R K
89 ut5) A 55:45:15 $b-3E s HAE RA B R Z N H L BB KT AL T RMBER ., Rk
BR R AR A AR EBAT A A

KR : R, ABELL 5-FTFAARE BB

HE S ES TS 201.3 N EHS:1673-1689(2020)01-0107-05  DOI;10.3969/j.issn. 1673-1689.2020.01.015

Effects of Boiling Sugar Technological Conditions on the Content of
5—-Hydroxymethylfurfural and Furfural in Massecuites

ZHENG Yiguang', GU Zhengbiao*, CHEN Pingan', CHEN Shangwei®,
ZHU Song®, HONG Yan*, DAI Jun®™
(1. Guangdong Haoxinging Food Group Co.,Ltd.,Shantou 515000,China;2. School of Food Science and
Technology, Jiangnan University , Wuxi 214122, China; 3. State Key Laboratory of Food Science and Technology,
Jiangnan University , Wuxi 214122, China)

Abstract: In order to contral the quality of candy and reduce hazardous substances in the products,
the content change of 5-HMF and FFA in the massecuites produced under different process
conditions during hard candy preparation were investigated quantificationally by HPLC. The results
showed that the appropriate continuous vacuum boiling temperature should be controlled between
120~132 °C ,and the boiling time was 9-10 min. The proportion of white sugar,starch syrup and
waters as boiling materials should be 55:45:15. Addition of ascorbic acid during the procedure didn’t
have effective antioxidant effect,and even significantly promote the formation of 5S-HMF and FFA.
High purity white sugar and maltose syrup with lower glucose content should be used as raw material
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of boiling sugar for gaining good massecuite product with lower 5-HMF and FFA content.
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Fig. 1 Effect of boiling temperature and boiling time on
content of 5-HMF and FFA
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