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A study on quality improvement of potato dumpling wrapper

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

Abstract: Aiming at improving the utilization of potatoes and increasing the variety of potato staple food prod-
ucts, whole potato flour was used as the main raw material of dumpling wrapper, and egg white powder and
gluten flour were used as improvers to prepare pork and cabbage stuffed dumplings. The single-factor tests
were performed with the dumpling loss and sensory score as evaluation indices, and then the response surface
methodology was used to optimize the formula for the potato dumpling wrapper with the sensory score as a re-
sponse value. The highest sensory score was obtained when the wrapper was composed of 56. 62% of potato
flour, 29.35% of wheat flour, 7.23% of egg white powder, and 6.80% of gluten flour ( based on mass

ratio) .
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