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Abstract:The effects of desalting, drying method, drying ’
temperature, the way of drying, sucrose dosage and
the prescription of sweeteners on the quality of
low- sugar huamel were studied. Results showed that
the water amount used for desalting was eight times ,
more than the weight of plum, and the desalting time
was 1 hour. After plums had been soaked in the '
liquorice extract, the plums were intermittently air
dried, that was firstly dried for 1.5 hours at 60 , then
rested for 1 hour, at last dried for another 2.5 hours at
50 . The best production prescription for liquorice in
low sugar huamel was 2g /100g plum, sucrose 1.8g/
100g plum, acesulfame -K 0.459/100g plum, ’
stevioside 0.459/100g plum, and sucraose 0.05g/
100g plum. The low sugar huamel made under the
above condition contained about 7% and had right ’
flavor and rich nutrition
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