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Study on the crust for snow skin mooncake preparation
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Abstract ;. According to the basic formula and sensory score, the optimal formula of ice skin mooncake crust added
mung bean starch and rock candy was studied by the single - factor and orthogonal experiments. The results
showed that the factors influenced on the crust quality were sequently the ration of sticky rice: mung bean
starch;non-glutinous, peanut oil content, the proportion of sugar: rock sugar, and milk powder amount. The best
recipe of snow skin mooncake crust was that: glutinous rice flour 6g, sticky rice flour 3g, white sugar 2g, non-
glutinous 3g, milk powder 8g, peanut oil 3g, and milk 25g. The ice skin mooncake crust with good quality was

produced at the end and the sensory score of 85 was achieved.
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Table 2 Factors and levels table
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Table 3  Effects of the ration of sticky rice:mung bean starch:non—glutinous on the crust quality
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Table 4  Effects of milk powder amount on the crust quality
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Table 5 Effects of the proportion of sugar:rock sugar on the crust quality
R vioBt BB mE wR B 4EUES B
2:0 RGN, Z 5%, IR, TS AR 18 18 19 18 73
2:1 RIANR 5% R BT AT 20 19 17 19 75
1:1 ESTE v SR v G L SOk 20 20 18 19 77
1:2 RN, e AN, Bl IS 200 20 21 20 81
0:2 RIAN, F 5, TR 17 18 17 18 70

AL BT 5 /INAZ TR , S YR I, B A DF B T 5135 , 1
INEEBIVE . ARAE 1.3.4.1 HPH 3 S280 7 ik, ER RS
SRS 23 KA YA A VS T EE AP F B i R 1) 5 i
AR 3

HHR 3 FT T, R OKOBS | S 5B A RV Y S 0 B A1)
XHUF R € R SUB A IR LR — 5 (52
Wi o SRS ROBY (LR L REA AR OB IN L 91 1:1:1
WK KT A 3 SR ATERIL 35 Ay 3g BNy
AR S, D B PR L T IR LR R VAL SUE S
IRehr
2.1.2 WKy iR SRR ARYE 1.3.4.1
PR B SLG Jy 2%, AR W Rk X R TR 5
Wi, GER ML 4

FIEE 4 P, SO5R A I Og B, DF B bk o
LU R T NS R R SRR 2 L1 W NS I A RS 4
LRI YR B 8g B, BT PP Sy B
DFRE A5 AR, G LT, G A S W5k
I > 8 F, F 2 B R B, O HL 2 B A
PIE, 8¢ Wik Ay AT Nt
2.1.3 UM DIOREAR N L 81 X DF B B S
SR T Y S A B JEORE G AT AR i it LA
Wk, S RE A T AT T2 PERE™ o T PR i AR, fiE
gk e P e 0 R Sh M AR R 24 50 4 A
BERTET AT 0 R R PE o AR R 1.3.4.1 PP R S h Ty
W5, B PR RIS I L 151 % F Bz i TR 0 5 0 285

252 20155 550344

RULES,

H2E 5 AT, OB R DIORE 45 0 b 491y 122 1k, ¢
BB PR o LAk PR 2 UKW 4g N e fETR
Tk, BT 5 B D e 22 10 4 I, B G0 A, TSR AR,
TS
2,14 FEAEMBS R HOR A SRR AR IS 7E B
et v, th T2 82 R DGR KAy (4 m e
TR AIRAS B (19 15 7 1R 20 1% 5 D] 22 1 S ), 23 R A=
HARpA AR AL, B IE FAL R W g 25 A8 i
LR 2 TR 2 A5 IR, S AU S T 10 XU A
2, BRI N 1 5 3 M RN T, iR 2 5] R AR 9k
g S MR 1.3.4.1 PN S ES U ik, T AE A T
TN XTI Kz 5 BT AR ), 25 9 L3 6

t2¢ 6 T, BRI AS I 3 I F B R
SRR, N AR R, T RS B0 D B bR 4l I, 3K
AT G, BN
22 EXLLG

1F 38 S B 45 F (B Ak BT 1 2 % T K i 4
H RS SL 8 Bi S gy se kY e T 2
BRI IEAS SIS R L2 T
22,1  BEEXFILNT 7 B, AB,CD, EE
VB4 85 43, A543 freien , BIVKG K 4% 5 30 Rt K8 1L
Bl 1:1:1, 585 6g, FURE: vIOBE L A9 1:2, 464230 Og JT 1l
3B VK Bz FOF0F Bz i B B -«



@ésﬂﬁl’&l

- 3
ne
5 ¢ ti * Vol.36,No0.03,2015
F 6 AEA MBI EL X B T R
Table 6 Effects of peanut oil content on the crust quality
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Table 7 Orthogonal test results
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Table 8 Verification test results

ST A B C D By

1 1 1 1 1 83
2 1 2 2 2 80
3 1 3 3 3 84
4 2 1 2 3 84
5 2 2 3 1 85
6 2 3 1 2 84
7 3 1 3 2 80
8 3 2 1 3 82
9 3 3 2 1 79
K, 247 247 249 247
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R 4.00 0.00 2.00 2.00
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