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OPTIMIZATION OF PURPLE POTATO KONJAC CANDY FORMULATION
BY RESPONSE SURFACE METHODOLOGY
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Abstract: Taking purple potato powder and konjac flour as auxiliary materials, the formulation of purple sweet
potato konjac candy was studied. Through single factor tests and response surface optimization method, the
effects of xylitol, glucose syrup, purple potato powder and konjac flour on the sensory quality of the purple potato
konjac candy were discussed. The results showed that the optimal formula was xylitol 3 g, glucose syrup 15 g,
purple sweet potato powder 1.2 g, konjac powder 0.2 g. The color of the candy is purple and even, the shape is
complete, the sweet taste is pure, the texture is hard and brittle, dose not stick to teeth. The product is of purple
potato flavor.
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Table 1 Sensory evaluation standard of purple potato konjac
candy
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Table 1 Sensory evaluation standard of purple potato konjac

candy
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Fig.1 Quality of purple potato konjac candy with different
xylitol addition
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Table 2 Independent variables and test design levels
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-1 2.5 13 1.0 0.1
0 3.0 15 1.2 0.2
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Table 3 Program and test results of response surface analysis

SEX O AKRHERE  BHIAIRIR CHEERDETH

7 (g) (g) (2 (2 S
1 -1 -1 0 0 68
2 1 -1 0 0 85.5
3 0 0 -1 1 82
4 0 0 1 -1 78
5 1 1 0 0 85
6 0 0 -1 -1 78.5
7 1 1 0 0 70.5
8 0 0 1 1 78
9 1 0 0 -1 79
10 1 0 0 -1 78.5
11 0 1 -1 0 78
12 0 1 1 0 77
13 0 1 1 0 71
14 0 1 -1 0 74.5
15 1 0 0 83
16 1 0 0 1 80.5
17 1 0 -1 0 77.5
18 0 1 0 1 80.5
19 1 0 1 0 74.5
20 0 1 0 1 82
21 1 0 -1 0 76
22 0 1 0 -1 80
23 0 1 0 -1 76.5
24 1 0 1 0 79
25 0 0 0 0 90
26 0 0 0 0 91
27 0 0 0 0 91
28 0 0 0 0 90
29 0 0 0 0 91.5
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Table 4 Variance analysis of response surface test model
KR PR AHEE BJ7 FME Prob>F B3
R 1075.35 14 7681 13533 <0.0001  **
5.33 1 5.33 9.40 0.0084 *

B 3.52 1 352 6.20 0.0259 *

C 6.75 1 6.75  11.89  0.0039 *

D 20.02 1 20.02 3528  <<0.0001  **
AB  256.00 1 25600 451.05 <<0.0001  **
AC 9.00 1 9.00 1586  0.0014 *
AD 225 1 225 3.96 0.0664 REZH
BC 22.56 1 2256 3975 <0.0001  **
BD 6.25 1 625 1101 0.0051 *
CcD 3.06 1 3.06  5.40 0.0358 *
A2 254.73 1 25473 44882 <<0.0001  **
B2 34843 1 34843 61391 <0.0001  *x
C2 40397 1 40397 71176 <0.0001  **
D2 95.11 1 9511 167.57 <<0.0001  **

B 7.95 14 0.57

FA 6.15 10 0.61 1.37 0.4096 AREH
4% 1.80 4 0.45

B 108329 28
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R ORRERBIRESH

Table 5 Error analysis of test model
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PRESS 38.21 Adeq Precision 42.088
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