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Abstract

The effect of heating temperature in candy making was investigated on physical properties of a model
hard candy. A mixture of sucrose and water was heated up to a final temperature (T,), poured into a
candy forming frame, and cooled to be solidified. T, was set at 170, 180, 190, 200°C, respectively.
Temperature(T) and water content of the mixture were measured during heating and cooling. T, (glass
transition temperature) was estimated with respect to water content. T-T, remained at a constant (+)
value as the corresponding water content decreased during heating; T-T, decreased even to (-) value dur-
ing cooling. As T, increased, the final value of T-T, decreased. Physical properties of the model hard
candy were measured such as hardness, color (Hunter L, a, b), solubility. As T, increased, hardness and
solubility decreased. Values of a (red) and b (yellow) increased with T, and L (lightness) value

decreased, resulting in browning.
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Fig. 1. Time courses of temperature during making a
model candy under different heating conditions.
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Fig. 2. Time courses of water content during making a
model candy under different heating conditions.
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Fig. 3. Plots of T, and T vs. water content in making a
model candy under different heating conditions.
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Fig. 4. Plots of T-T, vs. water content in making a model
candy under different heating conditions.
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Fig. 5. Hardness of model candies vs. different heating
conditions.
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Fig. 6. Hardness of model candies made under different
heating conditions vs. T-T.
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Fig. 7. Appearance of model candies made under different
heating conditions.
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Fig. 9. Time courses of Brix during stirring distilled
water solution with a model candy made under different
heating conditions.

I HE 9= 20000904 A %71] Ve =
b, ol 7HE HF 257} 2E5E SR o) ¢
A7) Wil Feo] gae] ¢ & a_; Az,

2 o

Atie] 7t 2x7t Yo A wRe &%
o At A7t A BE IS 25(T)
o =2 m7A] AR ¥ —45, 5 ®2
A2elM WYzt =Y AoE Azsiach 7k
HE =9 259 T= 170, 180, 190, 200°CS] v
TR Aalen Az F ANEY 2EMS £
gake AAziez 2459 T9 did SR
of et Aol ol 2=(Tyeh vlEste] TT,
g AEsTh 7Hdel wE A5 SR 7
ast A TT= 719 98% F+el e 1A

55 3

53

L-value
o
a-value

49

a7 IL
-1

Aealll L

b-value

45

170 180 190 200 170

Temperature (T)

Temperature (TC)

180 190 200 170 180 180 200

Temperature (TC)

Fig. 8. Hunter colors of model candies made under different heating conditions.
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