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Process Optimization of Spirulina Taro Bean Flour Dumpling

ZHANG Li, Sl Jian-fang, L1 Hong-xiao, ZHOU Yali, ZHANG Xi-xi, SHI Jia
(Haidu College, Qingdao Agricultural University, Laiyang, Shandong 265200, China)

Abstract: High-quality black bean flour, spirulina, Laiyang taro and spinach were selected as the main raw
materials in this study. Through the reasonable combination of black bean flour, spirulina and spinach,
adding taro mud, the traditional practice of using glutinous rice flour as the main raw material was improved,
and the best production process of spirulina and taro bean flour dumpling was explored through single factor
test and response surface test. The results showed that when the content of black bean powder was 9%, the
content of spirulinawas 0.10%, the content of white sugar was 7%, and the steaming time was 14 minutes, the
product had natural color of light green, tasting delicate and soft with suitable sweetness and strong bean flavor.
Key words: black bean flour; spiruling; taro; technology; response surface method
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Fig.3 Effect of white sugar addition on sensory quality
of spirulinataro bean flour dumpling
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Fig.4 Effect of steaming time on sensory quality of
spirulinataro bean flour dumpling
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Fig.5 Effect of theinteraction between the amount of black bean flour and spirulina on sensory score of the bean flour dumpling

8.0
90
85 .
R 80 m%ﬂ :
;‘5 75 f@ |
m 70 e ol
B 65 % ol
60 i
© 65
8.0
a,’
6.0
8.0 8.5 9.0 95 10

A: RO IR/ %

B 6 ZEMRMENBRERNEZEEM[XENERREITS RN
Fig.6 Effect of theinteraction between the amount of black bean flour and white sugar on sensory score of the bean flour dumpling
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Fig.7 Effect of theinteraction between the amount of spirulina and white sugar on sensory score of the bean flour dumpling
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