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Abstract: On the base of single factor experiments (acetylated starch, water and oil), through the experimental design of response surface

methodology with three factors and three levels based on the principle of Box-Behnken design, the production technology of crystal moon cake

crust were studied. The optimal dosages of acetylated starch, water

él were 58.19'g, 150 g and 20.29 g, respectively. The weight of the
products prepared under the optimal conditions reduced by 3.29 g and the hardness improved 22.38¢.
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Table 1 Central composite design factors and levels table
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Table 3 The ANOVA results of Regression modle
THRB Pk ABE  HF F/E PfE ZFH

FBEE K HER 2.96 9 033  27.85 00001 **
- 0 1 A 0.19 019 1647 00048 **
AEEEBSZA A /G 50 60 70 B 0.90 090 7670 <0.0001 **
B (JukZ/g) 120 150 180 c 0.18 018 1484 00063 **
C (hmitr /g 10 20 30 AB 0.027 0027 231 01725

E: AR EAE A 100 g Aot
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PLK & B9 N A (Y FIREEE ETHE (Y))
Iy IR, ARE Box-Behnken it T =H &=
AR, St T SR ANEE RN 2 Fir.
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Table 2 Experimental designs and results

BC  5.878E-003 5.878E-003 050 0:5030
A? 0.048 0.048-" 406 0.0839

B? 1.08 1.08 1.9 0L **

c? 0.39 0.39 38 0.0007 *=*

KRE 0.083 0.012

K4t 0,040 013 1 0.4024 RR3
sz 0043 7 40
BEF 304 16

1
1
1
1
AC 8028E-004 1 8.028E-0040.068 0.8017
1
1
1
1

Zi5 A B C Y /RETHAG Y,AUE LAl 7E: (1) P<0.01 A 2FH, RA**E&T; P<0.05 HRH,
1 140 1 3.68 316.51 *Ra; P>0.05 A REE; (2) R=09728, Adj.R?=0.9379.
2 0o -1 1 455 180.39 %3 s XK A PSR AR A TN A 1Bl
3 1 1 o0 414 195.60 AR B (P<0.01), RPTIANEE (P>0.05), 1%
4 1 0 -1 3.98 340.86 R MK 25 R*=0.9728, F B %M 5 52kriy
5 0 -1 -1 4.89 141.84 A G BT . AEFTIR I & R 2K N, &R0
6 1 1 0 372 KA AT R T BRI A K > EE R AR
7 0 0 O 345 PEVER IS I & . 3R 3 &R, —IKITA. B, C,
8 0 1 -1 4.05 =RWE B CP Xt H B BT R N B
9 1 1 0 3.97 (P<0.01) B, 25 H I AB. AC. BC, Il A% %4k
0 0 1 1 3.86 321.83 R AL (P>0.05),

1. 0 0 0 3.60 214.64 2.2.2 . T b

12 1 0 -1 422 29513 i N TRCA AT e AL B C (BEEREEVER R IR
13 0 0 6 201.37 hiZkE. e A2 AR K& H O BTE T BRI
14 0.0 %0 34 201.78 Mt 1. 2. 3 Fiome

15 \ 1 3.86 283.89

16 (o 0 367 205.56
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221 BT E ST Fig.1 Effect of decline in quality value on moon cake by
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different amounts of acetylated starch and water
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Table 4 The ANOVA results of Regression modle
TRRR P hE ¥HF  FA PA REH
A 9425022 9 1047225 67.09 <0.0001 **
A 678392 1 678392 4346 00003 **
B  62853.74 1 6285374 402.70 <0.0001 **
C 15831 1 15831 101 0.3474
AB 9203 1 9203 059 04677
AC 4297 1 4297 028 06160
BC 148606 1 1486.06 952 00177
A? 1035729 1 10357.29 66.36 <0.0001 **
1
1
7
3
4

B>  296.62 296.62 190 0.2105

C? 1124435 1124435 72.04 <0.0001 **
#KE 109257 156.08
KM 899.71 299.90 622
Yhiz %  192.86 48.22
B 95342.79 16

E: (1) P<O.01 A#MEZE, A**AT; P<0.05 H2H,

A*E& T, P>0.05 A KRR (2) R?=0.9885, Adj.R>=0.9738.
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Fig.6 Effect of increase in hardness on moon cake by different
amounts of water and oil
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