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Optimization of preparing process of matuan filled with soup

XUE Panpan ZHU Zaiqin
( School of Tourism and Culinary Science Yangzhou University Yangzhou Jiangsu 225127 China)

Abstract: Effects of the amount of baking powder starch water and sugar in the formula of the matuan filled
with soup were investigated. The single factor tests and response surface methodology were used to optimize the
formula; the best ratio of dough to stuffing and the best frying process were settled. Based on 100 g of gluti—
nous rice flour the results showed that the optimum addition amount of baking powder starch water and sug—
ar were: 0.9 19.7 116.5 and 35.0 g respectively; the best dough to stuffing ratio of filling the soup was
25:6. The optimal frying operation was that the raw balls were put into the pot containing oil with a tempera—
ture of 120 “C keeping for 8 ~9 min then quickly raising the oil temperature to 205 °C within 2 min. The to—

tal frying time was 10 min.
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