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Research on Producing Craft of Canned Lotus Roots of Bahe

ZHOU Tao-ying LUO Deng-hong CHEN Hat jun
(Department of Biology, Huanggang V ocational and Technical College: Huanggang Hubei 438002, China)

Abstract; Through the orthogonal design experiment about the formula of canned lotus root meat, this paper concluded
that the canned lotus root meat had unique taste and rich nutrition delicious and refreshing, and having a very broad
market prospects for development. The best experiment combination was as follow: the volume of onion was 10%, the
volume of seasoning was 38 %, the volume of sesame oil was 2%, and the volume of lotus roots was 50%.
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