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Study on the processing technology of
Radix Fici Simplicissimae soft sweets

ZHANG Ming-hui,ZHONG Ming-hua, HUANG Yi-na

(Department of Chemistry, Hanshan Normal University,Chaozhou 521041 ,China)

Abstract: Radix Fici Simplicissimae soft sweets with healthy functions was developed using Radix Fici

Simplicissimae juice,soft sweet powder and sugar as main materials. The best formula was: sweeteners 30g ( the

ratio of glucose and sugar was 3:1) ,the ratio of soft sweet powder and gelatin was 1:0.5, Radix Fici Simplicissimae
juice 8mL.The soft sweets had a good taste, attractive fragrance, good chewing property and elasticity. The product
had a positive significance for study on Radix Fici Simplicissimae.
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