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2 o 2
1 ( 100 ) LB C D:
Std Run ( (7 )
() (%) (%)
14 1 1 1 4 . 1.1
25 30 35 5 0 0 60.9 6I1.15
18 2 30 10 10 50 62.7 61.73
8 3 30 15 5 50 65.1 65.23
20 ~24
12 4 35 10 10 45  68.1 67.84
7 5 30 10 10 50 6.9 61.37
19 5 6 30 15 5 50 62.2  65.23
3 7 35 10 10 45  67.2 67.84
1 8 325 12.5 7.5 47.5 82.4 82.29
25 ~30 6 9 325 15 7.5 45 80.9 78.51
11 10 32.5 15 7.5 45 781 178.52
4 11 33.33313.333 8.333 45 8.2  80.67
20 ~24 17 12 33.33313.333 5 48.333 73.2  75.08
10 13 35 15 10 40  60.5 61.15
o 2 14 35 15 7.5 425 69.5 69.36
15 15 32.5 15 10  42.5 72.7 70.89
20 16 30 15 10 45  61.2 61.92
13 17 325 10 7.5 50 72.8 75.08
35 ~40
19 18 35 10 5 50  63.8 63.42
9 19 35 15 5 45  63.7 64.75
30 ~34 16 20 35 10 5 50  65.3  63.92
29 3
F p
9  107.63 15.65 <0.0001 % %
2.2 AB 1 148.98 21.66 0.0009  * %
(Y) (A) . (B) . AC 1 381.73 55.5 <0.0001 % %
(C) . (D) AD 1 116.99 17.01  0.0021 * %
Y = —0.095A +36.57B + 17.10C + 61. 15D BC 15636 819 0.0169 ¥
k
+172. 54AB +226. 92AC + 133. 57AD + 146. 31BC BD I 32.86 4.88  0.0487
cD 1 84.91 12.34 0.0056 * %
+75.91BD +102. 49CD
10 6.88
( 3) 3 9.78 1.98  0.2169
(P <0.0001) 4 4. 94
19
. 0. 9337 R? =0. 9337
* P<0.05 * % P <0.01
AC>AB>AD>CD > 3D
BC >BD .
F
AB.AC.AD.CD (P<0.01) .
BC.BD (P<0.05) . 35%



2017 3 34 127
o 3D
D -
32.7% ~
12. 7% 7.6% -
47% o
1
23 Smith W F. Experimental design for formulation M .

Design Expert 8. 0. 6

12. 685%
47. 006%
82.404 &

12. 7%

82.8
0.48%

32.695% -
7.615%

32.7% ~
7.6% ~ 47%

New York: Society for Industrial & Applied Mathemat—
ics 2005:33 -38.

Juan S Edra EM Sales E V et al. Utilization of pea—
nut fines in the optimization of peanut polvoron using
mixture response surface methodology J . International
Journal of Food Science and Technology 2006 41(7) :
768 —774.

MARIANI R AWANG B HO C M. Optimisation of
natural ingredient based lipstick formulation by using
mixture design J . Journal of Applied Sciences 2007 7
(15) :2099 —2103.

. J. 2014
(4):10-12.

Optimization of basic formula for water-oiled

dough by D-eptimal mixture design

XU Zhicheng WU Peng XU Yan QIAN Xiangyu ZHANG Haifeng

( School of Tourism and Culinary Science Yangzhou University Yangzhou Jiangsu 225127 China)

Abstract: D-optimal mixture design was used to optimize basic formula for water-oiled dough. The effects of

the ratio of water high gluten flour shortening oil and low gluten flour on the sensory evaluation scores were

investigated and the regression model between the ratio of ingredients and sensory evaluation score was estab—

lished. The results showed that the optimal formula of water-oiled dough comprised 32. 7% of water 12.7%

of high gluten flour 7.6% of shortening and 47% of low gluten flour.
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