M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.6

TR A Bt R E BRI F2 0

BIMR, REE, I, ASER
(" WA A TR E], )R 510530)

WE: AFRT FHREMA L0 Rk R A n, A58k, HibfRn, o BB RMEEGYHa, SE2EY, AFR
vk 5 A bR i A 37 HlRA B, FERE A RAE T R R0 EA L5%, ARAETEAA N, BHATEEMAL,
SR AR AT BT R, AR, b, FUEACTERE, BT SLARA WA BRAR 5 T RS i R R4 sl SR A E ARG 3R
P, TEMAK T 8 e SR IR R ARG O R, T Uk AR XA BHGRHME L

XKEEIE: Ad Rk s ik
WERKES: 1673-9078(2013)6-1342-1345

Effect of Carrageenan on the Quality of a Fruit-flavor Jam Used for

Mooncake Preparation
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Abstract: Effects of carrageenan on the moulding, heat-resisting, oil-holding, water-holding, sensory propeties and texture of the

mooncake fruit-flavor jam were studied in this paper. The results showed that'the optimal carrageenan dosage added to the mooncake fruit

-flavor jam and ratio of fruit-flavor jam to red bean paste were 1.5%. and 3:7, respedtively, under which a new mooncake mixed fillings was

achieved with good moulding, heat-resisting, oil-holding and anti-aging properties, without cracking and oil leaking in a 3-month storage. At the

same time, the mixed filling not only retained the delicate structure of original red bean paste with moderate elasticity, but also reduced the

sweetness of the traditional bean paste givinga better taste, which can be prepared and used in Cantonese mooncakes.
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Table 1 Sensory evaluation of the mixed fillings
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Table 2 Effect of dosage of carrageenan on sensory quality and

structure of the mooncake fillings
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Fig.1 Effect of dosage of carrageenan on-water-holding
property of mixed mooncake fillings
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Table 3 Effect of dosage of carrageenan on oil-holding property
of the mixed mooncake fillings
G od 15d  30d 45d 60d

I 9.8 9.5 9.4 9.2 9.1
II 9.8 9.6 9.5 9.4 9.4
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IV 9.9 9.6 9.5 9.3 9.3
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Fig.2 Effect of dosage of carrageenan on anti-aging property of

mixed mooncake fillings
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Fig.3 Effect of dosage of carrageenan on elasticity of mixed
mooncake fillings
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