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Effect of Hawthorn-Lotus Leaf Powder on Texture Properties of Jelly
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Engineering, South China University of Technology, Guangzhou 510640, Guangdong, China; 3. Department
of Food and Drug, Nanchang Health Vocational and Technical College, Nanchang 330000, Jiangxi, China)
Abstract: By using medicinal and edible Chinese herbal medicines such as hawthorn, lotus leaf, and cassia
seed as the main raw materials, the effects of traditional Chinese medicine components on the texture proper-
ties of jelly were investigated, and the reasons were preliminarily analyzed. Hawthorn-lotus leaf powder was
prepared by spray drying, and its physicochemical properties and index component contents were determined.
The jelly prepared with hawthorn-lotus leaf powder was used as the experimental group, and the jelly prepared
with maltodextrin was used as the blank group. The differences in texture properties and microstructure be-
tween the two groups were compared to further analyze the effects of medicinal and edible components on the
formability and texture properties of jelly. The results showed that the substances derived from hawthorn-lotus
leaf powder significantly improved the texture properties such as hardness, adhesiveness, and chewiness of
the jelly (hardness increased by 64.16%; adhesiveness increased by 88.39%, and chewiness increased by
101.20%) , and the water separation rate of the jelly decreased by 46.875%. It was speculated that the small
molecular substances such as flavonoids and alkaloids contained in the hawthorn-lotus leaf powder provided
more hydrogen bonding sites, which was more conducive to the formation of a viscoelastic system through

physical crosslinking inside the gel and provided more ionic components to assist the gelation reaction.
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Fig.1 Preparation process of hawthorn-lotus leaf powder
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Fig.2 Preparation process of jelly
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Table 1 Formula of jelly samples
%
ARG IR GEZPRIR e SRR N PG ER A AN PR IR S ARG I
4.5 3 0.05 0.4 0.10~0.12 0.03

BRI E AR R G F R EE 1:1:0.2
RABISG I K 5o i oK ik, B
A3 80 CAA MK PPk S 2 e, &
GRS 57 R WA, — 3 I LL A g PR A Sy i
LARES, 3 — I I 55 22 2P RG2S AR o
FESA) . RBGT DERE T DL bR 5 52 A W 2% T, AR TR
RET UK 80 CHUKIE ) A = A FEHE Fr iR
B FTEERR AR GRS PO A 4 5 pHL (EL
PRIF—30) , AkSLdis Pl 2 i i O S IR A . BTG
TR S R IR R E RGO 95 C
T K 30 min, %21 2 2 18 AR L .

1.2.4 SRR BT
1.2.4.1  REURBTR I

SR FH 5% #3518 43 B (texture profile analysis, TPA)
JoR AT SR VR 1) S e R XS B A T R R R4, AT
F AR BEME N R UM R R CIE I 0l

P MBS ECR P/SOR 453k , AT EE R 2 mm/s
R 1 mm/s IS R 2 mm/s, TEE4E R 40% , 155 85 st
(] 15 s, il &AH 5 g0 BRAREMIETT 7 UOFATRI
1.2.4.2  SRURHTK A E

Z: HESCHER[24 15 0 SRR AT K 38, B il 4 o
A2 h NS, 4 CTFCE 2 d, 1 000 r/min &5 0>
5 min BREMRAEPH IR K G B . B
J7 RE AL 3 Ok, AR 25 RBCEME . SRR KR
HAEALWT,

R=(M-m)/Mx 100

AR A REINTIK R, %M R &, gm
FHTKIE R R, g0
1.2.43  SRURBROIZS I RIX 1

HE 1.2.3 88 09 P R R (] B AV R T R L
HATR A3 . B S B0 TE SR R U0 sl )
BT R/ R A L B A5 TR 4 H - 2 T O



202647 A
BATEHE 13

RattaSHR

BRAER

X LU IOM A0 25 57
1.3 #daaba

K HI Excel 2016 &b 3% 45 F1 % 4% , & ] Origin
2021 GEit 3 B v B s 24 7T o B 22

2 HRE5H

2.1 A2 ZERIDRS AL far R 0 B AR X L

211 KA pH (ESS
FZEMORG LA g R K A RN pH (E 25 R

k2,

F2 EFWE.LEEHMKSREM pH E
Table 2 Moisture content and pH value of maltodextrin and

hawthorn-lotus leaf powder
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Table 3 Particle size distribution of maltodextrin and hawthorn-

lotus leaf powder
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Table 4 Determination results of T, of maltodextrin and

hawthorn-lotus leaf powder
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Fig.3 Scanning electron microscope images of samples
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Fig.5 HPLC chromatogram of nuciferine reference substance
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Fig.6 HPLC chromatogram of hawthorn-lotus leaf powder sample
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Table 6 Comparison of texture properties between two groups of
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Table 5 Contents of nuciferine and total flavonoids in hawthorn- jelly samples
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Table 7 Comparison of water separation rate between two

groups of jelly samples
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Fig.7 Scanning electron microscope images of two groups of jelly

samples
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