2018(1): 34 ~38

Journal of Researches on Dietetic Science and Culture

63g.
20g 1.01:1.
: TS 972.132 DA
“ ” 1
2
3
1
1.1
DKL - 36 : )
WH - B05 : ;
;752
XFB -200 : o
1.2
1 4
12017 - 06 - 21
12016 (CC16704)
(1984 -)
(1995 -)

610100)
9g. 5.24. 15.21g-
4.12:1,
: 2095 - 8730(2018) 01 — 0034 - 05
1
1.3
56
80
30min.
2:1
15min
N : 15¢
165°C 175°C 30min.
1.4
( 20 ) 0



2018 No. 1

Journal of Researches on Dietetic Science and Culture

Vol. 35 Sum No. 129

o

78

(25 )

(25 )

(25 )

(25 )

(20 ~25

)

(10~20

(20~25 ) (w:m )

(20~25 ) (10~20 )

(20~25 ) (10~20 )

)

~10

(0~10 )

(0~10 )

(0~10 )

1.5
1.5.1

38g.

25g\

1.5.2

7.5g-10g.12. 5¢g-
1.2:3.1:2.1:3.1:4;

9g.
12.5g;

7:3.8:2.9:1,

1.6

2.1
2.1.1

2.1.2

2.1.3

10g. 15g;
20g.

o

2¢.3g.4g.5¢. 6g;
15¢.17. 5g; 1:

5:5.6: 4, 2

Design — Expert 8.0 .

15¢

2.1.4

1:2

7:3 6:4



2018 1 35 129
5:5 2.57( P =0. 1878 >0.05)
o 9:1
o 8:2
. (R*=0.9959 R}, =0.9918) .
(P<0.05). A.B.C.D.
AB.AD.BD.CD.A,.B,.C,.D, AB.
AD.BD.CD
-~ AC.BC
3 Box — Benhnken
A B C D Y
5 1 -1 -1 0 0 70. 50
2.2 2 1 -1 0 0 80. 00
291 3 -1 1 0 0 78. 00
Box-behnken 4 ! ! 0 0 83.00
5 0 0 -1 -1 82. 00
6 0 0 1 -1 85. 00
> : 7 0 0 -1 1 86. 75
8 0 0 1 1 87. 50
4 4 3 9 -1 0 0 -1 72.00
( 2). 10 1 0 0 -1 83. 50
) 11 -1 0 0 1 80. 50
12 1 0 0 1 83. 50
13 0 -1 -1 0 80. 00
A B c D 14 0 1 -1 0 84.75
-1 4 1225 2:3 7:3 15 0 -1 1 0 81.75
0 s 15 12 g2 16 0 1 1 0 87. 00
| ; s 1 o1 17 -1 0 -1 0 76.75
18 1 0 -1 0 85. 00
19 -1 0 1 0 79. 50
Design — Expert 8. 0 3 0 | 0 | 0 %6. 50
21 0 -1 0 -1 72.50
Y = 89.45000 + 3.68750A + 2.75000B o) 0 1 0 1 83.50
+1.00000C + 2. 10417D - 1. 12500AB - 0. 31250AC 23 0 -1 0 1 82. 00
— 2.12500AD + 0.12500BC - 2.37500BD 24 0 1 0 1 83. 50
-0.56250CD - 6.33958A° - 5.37083B’ 25 0 0 0 0 89.00
~0.87083C* ~3.40208D° Y A 000 000 8T
27 0 0 0 0 89.25
B ZC
28 0 0 0 0 89. 75
D ° 29 0 0 0 0 90. 50
4,
4 F 243.96  2.2.2
(P <0.001) F 4 6



2018 No. 1 Journal of Researches on Dietetic Science and Culture Vol. 35 Sum No. 129

4 o
F p P>F
770.75 14 55.05 243.96 <0.0001** °

A 16317 1 163.17 723.06 <0.0001**

B 90. 75 1 90.75 402.14 <0.0001**

C 12. 00 1 12.00 53.18 <0.0001**

D 53.13 1 53.13 235.43  <0.0001**

AB 5.06 1 5.06 22.43  0.0003**

AC 0.39 1 0.39 1.73 0. 2094

AD  18.06 1 18.06 80.04 <0.0001**

BC  0.063 1 0.063  0.28 0. 6069

BD  22.56 1 22.56  99.98  <0.0001**

CcD 1.27 1 1.27 5.6l 0.0328"

A2 260.69 1 260.69 1155.20 <0.0001** 7

B> 187.11 1 187.11 829.12 <0.0001**

c? 4.92 1 4.92  21.80  0.0004** 4 17

D’ 75. 08 1 75.08 332.68 <0.0001™*
3.16 14 0.23
2.73 10 0.27 2.57 0. 1878
0.43 4 0.11

773.91 28
0.48 R’ =0.9959
R}, =0.9918 °
Pred R* =0. 9788 Adeq Precision 56. 411
Dk ok P <0.01 * P <0.05 o
8
6 4 8



2018 1 35 129

3
5.24¢. 15.21g.
1.01: 1.
4.12:1,
9
4 9
1 . J.
2011( 1) :28 -31.
2 .
I 2010 37(4):459 -
462.
° 3 .
J. 2016( 19) : 20 -22.
o 4 .
J. 2015( 10) : 85 -87.
> > 5 . J
S 2009( 5) : 278 - 280.
6 . J
2015 40( 6) : 190 - 193.
5.24g. 15.21g. 7 Gelinas P Deaudelin I Grenier M. Frozen dough:
1.01:1, 4.12: 1, effects of dough shape water content and sheeting —
2.3 molding conditions J . Cereal Food World 1995( 40) :
124 - 126.
90. 12 ’ ' o ( )
1995 7(3) :38 —41.
90. 56 1%

Development of crisp skin mooncake with Dahongpao tea

LI Xiexin HENG Yarong LI lin
( College of Food Science and Technology Sichuan Tourism University Chengdu Sichuan 610100 China)

Abstract: The Dahongpao tea and all-purpose flour were used as main raw materials for crisp skin mooncake
preparation. Based on single factor experiments the response surface methodology was applied for the recipe
optimization which consisted of 63g of all-purpose flour 9 g of sugar 15.21 g of butter 20 g of red bean
paste at the ratio of butter to water of 1. 01: 1 and the ratio of the oil skin to crisp skin of 4. 12: 1.
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