Gelatin formula
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Ingredient list (this is the production formula, the actual production process can be scaled

by the same scale) :

W Gelatin

L4 TR Materials Name Mﬁi}%% fidkl KG
K Water GRM-PWO01 283
B (%R 77 220°C) Gelatin MJ 10.1
HEH Candy syrup
MBI FR Materials Name ﬁﬁiﬁ% kRl KG
K Water GRM-PWO01 8.4
H b B Sugar GRM-SW03 28
] 7] R 9% Malt syrup | GRM-SW07 28.1
R Citric acid NMS 0.6
Pk (ELERBD Water RS 0.4
RN iﬁz NMSN 0.01
&R Color SS In moderation
G Flavor XJ 0.2
e 3'E

R R KRR 2 70° 7K.

B P B PR R 2 90° K.

R PR R 26 BRI P2 20 0 82% DE fHZI0N 42,

BB AT IR IR N — KT IR IR

#Z1E:

A E B EIE AT & B &1 X R

B* 4 Bt s SRR IR, UG I Rk rP AT R IR 0.1kg
C* 45 75 BAE K = Fh AR U3, 7ERC 7 hn 0.7kg Hl (Sorbitol)
Definition:

Warm water in the glue solution is about 60 °-70 © of the water.
Hot water in the sugar solution 1s about 90 ° of the water.



The concentration of glucose in the sugar solution was about 82%, and the DE
value was about 42.

The citric acid in the sugar solution is one water citric acid.

Remark:

1. The amount of pigment should also meet the regulations of specific sales area.
2. If the finished product requires an increase of acidity, it will increase the citric
acid 0.1kg 1n the sugar solution.

3. If you need to extend the shelf life of the product, add 0.7kg of glycerol
(Sorbitol) to the formula.
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Pectin candy recipes

MELLZ TR Material Name

Hw (F7) Weight (kg)

7K Water 38
H b Sugar 6
Fr R ER AN Sodium citrate 0.5
FrER IR Citric acid 0.46
B (A7 150°C) Pectin1(5g0elozt)rength 17
B X B material
K4 % Material Name Hw (F5) Weight (kg)
7K Water 15
B Sugar 46.4
84 % %) HE IR 84% glucose syrup 30
PR Citric acid 0.37
SR Malic acid 0.2
BxR Pigment Appropriate amount
T Flavor 0.2% total

1. ¥A¥ELF: The process of dissolving sugar:

AR :

sodium citrate A material and mix well.

BRI R Sk AR AREER A B RS - MR &, BN, 780 hisk,

HERREHRANIE.

B. melt pectin: First full uniform mixing pectin A material of white sugar and A material and into the pot,

stir until all melted until pectin

CONANBERHE: R st s e, ¥ B B BB, Rahidt, BEEamiEe
HRRELAL A AT BN, 4k4:#k . C. add white sugar: sugar pot until boiling when the B

material of white sugar into the pot, stir until all melted sugar, glucose syrup into the pot and continue

boiling.

Jek A BRI AKBRAE S HNIAE] 70°C A, TN A BH BT ERRRAATER RSN, 13

#1355, A. add acid: A material of the water on the first pot is heated to about 70 ‘C, into citric acid and




BELRF: rAYEZE R 108CJE, fFibm#k.

boiling process: after all materials boiling down to 108 °C, stop heating.
AL+ reconcile process:

a. HERBINER, 1% a. Required to add flavor, color

b. % B BHERVAW, b. Add B material acid solution,
c NGEVENLFETE Pouring into the depositor
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