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Screening of quality modifying agent for frozen pizza crust
LI Xie-xin, WANG Xin, LIU Shi-hong, ZHANG Jia-jie
(College of Food Science, Sichuan Tourism College, Chengdu Sichuan 610100)

Abstract: Frozen pizza crust was selected as the research object.The influences of natural konjak powder,
soylecithin,edible glycerol and sorbitol on the adhesiveness, hardness, cohesion, elasticity, sensory elasticity
and mastication of frozen pizza crust were studied by single factors testing and orthogonal testing. By the
analysis of significance and orthogonal testing, the results showed that the optimal formula of modifying agent
in the basic recipe was: konjak powder 0.60%, soylecithin1.20%, sorbitol 0.04%, edible glycerol 1.00%.
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0.2%
0.40% 0.20%~0.60%
3 BRI E 3 EE L & R AR

1%
/N /mm /N /mJ /mJ / / mL/g
0.00 7.95+0.05¢ 4.56+0.07¢ 0.93+0.08° 16.62+0.04* 3.68+0.06° 75.88+1.68° 3.88+0.01%°
0.20 8.73+0.01° 3.26+0.04° 1.68+0.01° 18.57+0.05" 2.55+0.09° 78.33+1.25° 3.97+0.01*
0.40 10.09+0.02° 8.41+0.01° 1.40+0.05° 14.92+0.02¢ 3.43+0.01° 84.00+1.63° 4.02+0.03°
0.60 10.83+0.02° 10.87+0.02° 0.79+0.04¢ 12.60+0.16¢ 4.75+0.45" 74.67+2.06° 4.01+0.02°
0.80 8.68+0.02¢ 2.82+0.05¢ 0.86+0.09° 12.47+0.52° 1.55+0.08¢ 70.67+0.47¢ 3.96+0.02°
1.00 8.75+0.01° 3.160.17° 0.68+0.04¢ 13.25+0.46" 2.54+0.01° 66.33+1.25° 3.88+0.02°

S e g (1)
2.2 BRHEBHRMETETEG ISR 0.80%
4
1.00% 0.60%
3.98 75.33
0.60%~1.00%
F 4 HEBERMEXTIEEHKERROZM

/%
/N /mm /N /mJ /mJ / / mL/g
0.00 8.86+0.12¢ 8.524+0.05" 1.77+0.05° 19.581+0.22° 3.45+0.10° 69.55+0.77° 3.86+0.04"
0.40 9.39+0.11% 8.7940.03° 1.69+0.03° 18.61£0.30° 3.81+0.12° 70.00+1.63° 3.90+0.16
0.60 9.00+0.22% 7.57+0.05° 1.30+0.02¢ 12.97+0.17° 3.27+0.06° 75.33+2.49" 3.98+0.02°
0.80 11.9240.45° 6.23+0.07° 0.85+0.01¢ 5.5740.44° 3.84+0.11° 68.67+0.94° 3.9440.02°
1.00 9.67+0.26° 8.86+0.07° 1.73+0.01° 18.75+0.37" 3.93+0.07* 70.33+1.25° 3.91+0.01°
1.20 8.67+0.07¢ 7.79+0.39° 1.3140.02¢ 13.02+0.49° 3.65+0.3" 67.00+0.82° 3.88+0.02°
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/%

/N /mm /N /mJ /mJ / /" mL/g
0.00 8.56+0.14° 3.88+0.04° 1.65+0.11° 19.46+0.52° 3.5240.04° 85.00+1.22° 4.11£0.14"
0.60 9.18+0.43¢ 4.95+0.05° 1.71+0.05° 22.35+0.46° 3.46+0.05¢ 76.00+1.63° 4.08+0.03"
0.80 8.75+0.05° 6.40+0.26° 1.38+0.03° 8.01£0.02° 3.66+0.05° 84.00+1.63° 4.09+0.03°
1.00 11.75£0.17* 11.07+0.12° 0.81+0.06° 5.41x0.12¢ 3.71x0.1° 88.67+1.25 4.16+0.06™
1.20 10.21£0.15° 10.74+0.42° 0.80+0.07° 5.20+0.12¢ 3.90+0.7° 92.33+2.05° 4.21+0.02°
1.40 11.52+0.47° 10.84+0.13" 0.82+0.01° 5.97+0.07° 3.50+0.06° 84.67+1.89° 4.13+0.20°
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/%
/mm /N /mJ /mJ / mL/g /N
0.00 9.65+0.11¢ 4.86+0.2¢ 1.26+0.60™ 10.56+0.12¢ 4.2240.06" 82.35+1.50° 3.55+0.01°
0.02 11.30+0.22° 5.40+0.1¢ 1.20+0.05° 12.10+0.18° 3.13+0.01° 78.01£1.63¢ 3.82+0.01°
0.04 8.15+0.09¢ 7.07+0.04° 1.34+0.20° 15.79+0.04* 2.99+0.03¢ 86.33+1.25" 3.92+0.02°
0.06 10.25+0.04 10.06+0.03* 1.34+0.06 8.39+0.02¢ 4.70£0.03° 88.33+1.70° 3.96+0.02°
0.08 10.69+0.27° 8.68+0.20° 1.2440.60™ 9.32+0.03¢ 4.31+0.05° 92.00+1.63? 3.98+0.01*
0.10 10.01+0.39° 9.41+0.04° 1.30+0.3% 8.30+0.32¢ 5.23+0.14° 86.33+1.25° 3.77+0.02¢
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=8 EXHI
11 df F P Sig
0.022° 8 0.003 7.665 0.001 **
4.086 1 4.086 11492.492 0.000
B 0.005 2 0.003 7.137 0.004 **
A 0.013 2 0.006 18.058 0.001 **
C 0.002 2 0.001 2.768 0.004 **
D 0.002 2 0.001 2.698 0.001 **
0.003 9 0.000
4.111 18
0.025 17
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6
10.182£0.25 N
7.615+0.05 mm 0.866+
0.14 N 2.940+0.49 mj
4.550+0.71 mj 89.65+0.85
0.56+0.06
3 #ig
P<0.005
0.60% 1.20%
0.04% 1.00%
0.56+0.06
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