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Abstract:The influences of several food additives on the
quality of quick -frozen  dumpling were
researched, and the optimum formula of
compound food additives was determined. It was
shown that the product had good integrity and
the sensory property after frequent, quick —
freezing and boiling; the extensibility of dough 1.2
was dramatically improved based on the 12.1 3 N N N N
experiment with Brabender Extenograph. e
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16~20 11~15
20 6~10 0~5
0 7~10 4~6 0~3
0 7~10 4~6 0~3
10 7~10 4~6 0~3
10 7~10 4~6 0~3
10 7~10 4~6 0~3
10 7~10 4~6 0~3
10 20min 7~10 4~6 0~3
10 7~10 4~6 0~3
2
20 30 30 10 10 100
15 17 22 6 6 66
18 24 23 8 7 80
16 14 20 7 7 65
B- 16 18 21 7 7 68
17 19 22 8 7 73
SSL 18 23 23 8 8 80
SSL-CSL 18 24 24 8 8 82
14 18 22 7 6 67
17 22 22 8 8 77
18 23 22 7 8 78
17 23 22 8 9 79
3
AD % B®@ % C % %
1 1(0.05) 1(0.1) 100.2) 1(0.1) 82
2 1 2(0.2) 2(0.3) 2(0.3) 94
3 1 3(0.3) 3(0.4) 3(0.5) 83
4 2(0.1) 1 2 3 84
5 2 2 3 1 89
6 2 3 1 2 89
7 3 0.15 1 3 2 91
8 3 2 2 3 85
9 3 3 1 1 90
K, 259 257 261 261
K, 262 268 263 274
Ks 266 262 261 252
A, B, G, D,
R 7 11 2 13
D>B>A>C
) =2:3:1 (@SSL:SSL~CSL=2:3
2
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