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Abstract

In this research, the preparation process of “Jinhuakui” moon cakes was studied with Hibiseu ma-
nihot L. root powder, Hibiseu manihot L. dried flowers, red bean paste, all-purpose flour, inverted
syrup, etc., as raw materials. Through single factor experiment, orthogonal experiment and sen-
sory inspection, the optimal dosage of Hibiseu manihot L. root powder, Hibiseu manihot L. dried
flower, inverted syrup, liquid soap, vegetable oil, bean paste and other ingredients was obtained.
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The results show that when the all-purpose flour is 100%, invert syrup is75%, soap 2%, corn oil
25%, red bean paste 90%, the total amount Hibiseu manihot L. 10%, Hibiseu manihot L. root powd-
er and Hibiseu manihot L. dried flower was 3:1, the shape, taste, color and other sensory qualities
of the “Jinhuakui” moon cake achieve the best effect. The taste of Hibiseu manihot L. and soybean
paste achieve a perfect combination. The sugar content is 18.52%, which greatly reduces the sugar
content of moon cakes and meets the needs of modern low-sugar diet.
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Table 1. Sensory evaluation criterion of Hibiseu manihot L. red bean paste low sugar moon cake

= 1. eRBAGVREAGHREITERE

N B
fibs VAR 4
SN R T T ARELRNG, SR, MR A 2125
s SN AT SR 5, P T N 2 11-20
BRI, RN, P A7 5-10
LRI, SR AT, MR L 5 A 21-25
3% RE ORI, WL, R 2 11-20
R R PR, R A 5-10
FHKEEE S, D RR 54 8, AHA T 21-25
1 T, R R R A, LU 11-20
T TG, SR, RS0 T E 5-10
FHIRAE IEE R, OBR4AIIE, 0B &3 esa Kk 21~25
L ST VR SR, CIRBCATE, e 3Rk R ] B 11-20
SRS, e R b 13 R 5-10

2.7.2. SEENE

WG GB/T 20977-2007 A& Ui ) [ S hn e, bl kil 75 vk R H 3EAR IR 2k, W H B b 1 S b
THE.
2.7.3. FEAGMR

KT TMS-PRO X AN [RIFC & 9 A PHEAT 22 A BY U) 733058, ARSI S K, BEFIMER].
2 ) S IR P 18 mmemin, 28 I FH BS 10.00 mm, #2465 77 0.050 N; B 17) /79256 3% ¥ 60 mmemin ™',
A FEEE 25 50.00 mm, #2465 77 1.5 N

3. BREDH
3.1. RFEEREFN T

3.1.1. £EEHE A HRENFE

T2 BRI I6 B 4 N B TR 100 g, HeAbkEdR 75 g, Bk 25 g, MK 2 g, —ANEEE, EEK,
SURIERH &, B GAEEMAT IS . 42— A OHEELS BN 40 g I, ZAT 731 39 g 38 g,
37g. 36g. 35g, WMINGHERER 1g. 2g. 3g. 4g. 5g LA TN 1:1), SZRERIIA 1,

P 1 AT, e RS G BB B O AR A R, 2 S S D
B, BT PGV T K HRIE I, SR A UHMNER S ERMG, A S, Skl ik B R4
ZERR: B AEZEH B ORI, ERIRIE R, B EEAAE, ISR, B S RS HedE
BN 4 g, BURIIANIL. R, T XUk LT

3.1.2. EETHESLETHELLY B HRRNEI

P BRI B 2 O TR 100 g, FALRESE 75 ¢, TR 25, MK 2 g —ANEE, ERK,
SR AR T SRR MG AEZE TR L. d— A HUHERLR &R 40 g, HA BT 36 g, 418
FREN 4g, SEETIMSSIEFRMTIMEEI N 1:7. 1:37 3:5. 1:1. 5:3, sLiGas R ILA 2,

DOI: 10.12677/hjfns.2022.112022 187 5 E R


https://doi.org/10.12677/hjfns.2022.112022

KT %

95 -
%0 88
85 ]

80 1 77

BN/ 23

75 ]

70 ]

65

5,

1 2 3 4
ST &g

Figure 1. Effect of the amount of Hibiseu manihot L. on the quality of Mooncake
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Figure 2. Effect of the ratio of dried flower and root powder of Hibiseu manihot L. on moon cake
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Figure 3. Effect of the amount of invert Syrup on the quality of moon cake
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Figure 4. The effect of water consumption on the quality of moon cakes
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Figure 5. Effects of corn oil consumption on the quality of moon cakes
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Figure 6. Effect of the amount of Hibiseu manihot L. on the sugar content of Mooncake
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Figure 7. Effect of different amount of Hibiseu manihot L. on color of mooncake fillings
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