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Development of low —salt leisure spicy gluten sticks
TANG Chen-xi' \WANG Sheng-li* ,LI Fang' ,ZHANG Yu-dong’ » XU Qun-ying' \WANG Xue-dong'”
(1 .School of Food Science and Engineering ,Wuhan Polytechnic University ,Wuhan 430023 ,China
2 .Hunan Province Yufeng Food Industrial Co .LTD . ,Yueyang 414517 ,China;
3.Hubei Key Laboratory for Processing and Transformation of Agricultural Products ,Wuhan 430023 ,China)
Abstract :In order to solve the problem of high salt content in traditional spicy gluten sticks , a low —salt
spicy gluten sticks was prepared by single factor test and orthogonal test .The results showed that when
preparing this spicy gluten sticks the ingredients and proportion of exogenous additive to the wheat flour
were 2.0% glutinous rice flour, 1 5% inulin and 2.0% konjac flour. Under test conditions, the highest
expansion degree of the trial products was 5.0 and the best formula of seasoning is salt 3.0% , I+ G
0.12% , MSG 1.5% , oil 10% , sugar O .8% , chili powder 1% , pepper powder 0 .25% , thirteen —spices
0.25% ,while quality of the optimal formula product was similar to the mainstream commercial products .

Key words:spicy gluten sticks; low —salt; formula ; preparation method
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