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Abstract: Effects of the starch phosphate monoester onthe steamed dumplings wrappers were investigated by orthogonal experimental

design. The results showed that the starch phosphate monoester was the most significantly influential factor fo the quality of steamed dumplings

wrappers, followed by water addition and water temperature. The optimal technical parameters for preparation of steamed dumplings wrappers

were p hosp hate monoester starch 7% (count as wheat flour), water temperature 95°C, and water addition65%(count as wheat flour).
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Table 1 The sensory evaluation standards of steamed

dumplings
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Table 2 The effectsof starch phosphate monoester on sensory
quality of steamed dumplings
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1 3 2 1.2 6.2
4 4 2.5 15 8
7 4 2.8 1.7 8.5
10 4.2 25 15 8.2
13 45 2.6 1.2 8.3
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Table 3 The effects of water temperature on steamed dumplings

KBIC S O eiE =3 A
80 2 2 1.2 5.2
85 2.5 2.2 1.2 5.9
90 4 2.5 15 8
95 45 2.5 1.5 85
100 45 2 15 8
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Table 4 The effects of water content on steamed dumplings

kgl Eol &% ok g4
55 15 1.2 1.0 3.7
60 2.8 2 13 6.1
65 35 2.2 1.8 7.5
70 45 25 15 8.5
75 4.0 2 15 75
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Table 5 The factors and levels of the orthogonal design
B &
B(KiE C[mKkE(AINA

S NN TS P EN

(A EEmk )] IC) &8 11)/%]
1 5 90 60
2 7 95 65
3 9 100 70
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Table 6 Results of the orthogonal trial

KI5 A B C BB
1 5 90 60 8.0
2 5 95 65 8.6
3 5 100 70 8.2
4 7 90 65 9.2
5 7 95 70 8.8
6 7 100 60 8.5
7 9 90 70 7.9
8 9 95 60 8.2
9 9 100 65 8.1

K1 24.8 25.1 24.7
K2 26.5 25.6 25.9

Ks 24.2 24.8 24.9
R 2.3 0.8 1.2
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