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Abstract: In order to objectively determine the end-point of the softening process of Cantonese-sty le white gourd mooncake, a correlation
between water as well as fat content, in different parts of the mooncake, and texture profile analysis (TPA) parameters during the softening
process was analyzed. Meanwhile, the effect of water and fat migration on the texture of Cantonese-sty le mooncake was explored. The study
showed tha during the five-day softeningprocess, water and fat in the mooncake migrated gradually from inside to the cake skin. Thereby, the
water and fat content in skin increased significantly, by 100.37 % 1.31% and 31.33 = 2.24%, respectively (p < 0.05). Hardness decreased
significantly, by 22.8 +2.4% (p < 0.05). Cohesiveness and resilience increased by 11.8 +2.0% and 1.5 0.2% (p < 0.05) in the first two days of
softening, but later decreased gradually by 8.7 +0.5% and 1.3 #0.3% (p < 0.05). Hardness was significantly negatively correlated with water
and fat content in the mooncake skin (p < 0.01). Cohesiveness was significantly negatively correlated with fat content in the inner filling (p <
0.01), while resilience showed no statistically significant correlation with water and fat content in different parts of the mooncake. The latter
were introduced & independent variables into the regression model to condud a regression analysis. A predictive model for the correlation
between hardness of Cantonese-sty le white gourd mooncake and water content in the mooncake skin as well as that between resilience and fat
content in the outer fillings was established.
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Fig.1 Changes in water content within different parts of the

mooncake during softening process
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Table 2 Pearson correlation coefficients among TPA parameters as well as water andfat contentin the mooncake

534 1
R -0.328 1
= -0.325  0.643** 1
BERAKE -0.858**  0.558  0.449 1
N EMEAKE 0687 -0.321 -0.222  -0.845** 1
I EABHAKE 07937 0259  -0.246  -0.884**  0.897* 1
B kIS AF -0.813**  0.384  0.293 0.965%  -0.812%*  -0.900** 1
N B4R RIS A% 0738 -0.715%* 0564  -0.863** 0.604* 0.584*  -0.764** 1
S EAEA IR 2 -0.282 -0.316  -0.466 0.420 -0.610* -0.542 0.538 -0.067 1
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