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Effect of Package Density on the Cooking and Quality of Zongzi
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Abstract: The effect of package density on the average moisture content in the process of cooking, cooking time, Texture Profile
Analysis (TPA) and sensory quality of Zongzi were investigated. The results showed that: in the process of cooking, the average
moisture content of Zongzi with different package density rapidly raised at first, then increased gradually, stabilized at last. It exhibited a
linear negative relation between the ultimate moisture content and package density of Zongzi, and a linear positive relation between the
cooking time and package density of Zongzi. The Zongzi with too big or small package density had poor sensory quality for discomfort
hardness and adhesiveness. Zongzi with the smallest package density had the minimum hardness (642.67 g), adhesiveness (-803.69 g s)
and chewiness (299.53), but maximum cohesiveness (0.56), while Zongzi with the biggest package density had the maximum hardness
(19740.76 g), and chewiness (4053.88), but minimum: cohesiveness:(0.33) and springiness(0.58).
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Fig.1 Changes of the average moisture content of Zongzi
with different package density in the process of cooking
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Table 3 Texture properties of Zongzi with different package density after cooking

A3 EE p(gml) A2 Iy HEHEIg s e A5 R vELF

A 0.7606 642.6747.22 -803.69+21.99  0.7820.02  0.5640.01  299.53425.63
B 0.8238 2298.954241.08  -2668.594286.7  0.88#0.01 = 0.53#0.01  1074.56298.4
C 0.8697 3996.284885.14  -3908.474621.56 . 0.8940.02 = 0.4640.03 1708.78+322.13
D 0.8928 6032.41+1196.84 -3416.324623.54  0:80#0.10 0.37#0.01 1815.944253.08
E 0.9366 19740.7642624.94  -917.97+493.63  0.58+0.02 0.33#0.01 4053.88+908.13
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Table 4 Sensory evaluation of Zongzi with different package density after cooking

B AR & p (gml)
0.7606 (A)  0.8238 (B)  0.8697(C)  0.8928 (D)  0.9366 (E)
XiE 7.2440.33 8.83#0.29  8.0020.35  8.0020.50 7.9440.35
S e 8.7440.26 8.67#0.58  8.00#0.15  8.0020.25 6.2540.39
BAAZE  8.5620.15 8.2740.58 7.9740.25 7.6740.15 5.1440.33
£k ot & 4.1540.21 8.5020.50 9.0740.25  6.6720.25 7.1040.15
A A 5.1440.26 8.5020.25 7.9740.18 7.6740.58 6.91+0.18
. ot & 4.50+0.28 8.004025 8234050  6.3340.58 6.3340.24
ok A& 5.4240.26 8.6740.58 8.0020.25 7.670.25 8.5410.25
Hb e 5.2340.26 7.8340.29  8.3330.45 7.9020.50 5:2540.24
R 273 4.6740.25 8574051  8.0330.28 7.3330.58 4.1540.26
AR 3.1640.34  6.1330.29  8.0030.23  8.7610.73 9.5740.14
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