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Optimization of potato dumpling wrapper formula based on TPA

LONG Guangmei, ZHOU Xiaoyan, QIAN Jianya
(School of Food Science and Engineering, Yangzhou University, Yangzhou, Jiangsu 225127, China)

Abstract: Potato dumpling wrappers were made with whole potato flour as the main raw material, and gluten
flour, egg white powder, and wheat flour. The texture properties were used as indicators for investigation, and
the formula was optimized through single factor experiments and response surface analysis. The results showed
that the best formula (mass ratio) was consisted of 55. 13% of potato flour, 32. 66% of wheat flour, 6. 80%
of egg white powder, and 5.41% of gluten flour.

Key words: potato; whole flour; dumpling wrapper; texture characteristics; processing technology

TERE.R F)



