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Abstract

The effects of steaming flour time and texture recombination pressure on quality of element balls
were investigated by single-factor experiments and CCD central composite face-centered design.
Results indicated that steaming lose rate and viscosity increased with prolonging of steaming flour
time, and hardness, elasticity and sensory score both increased first and then decreased; at the
same time, L* value decreased and a* value increased, while b* value showed no significant change.
When the pressure of texture recombination was increased, hardness became to be higher; vis-
cosity tended to be lower; elasticity and sensory score both increased first and then decreased; L*
value increased; a* value decreased and b* value showed no significant change. The CCD optimiza-
tion analysis showed that the most appropriate steaming flour time and texture recombination
pressure were 12 min and 0.11 MPa, respectively.
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Figure 1. Production process map of element balls
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Table 1. Sensory evaluation standard of element balls
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Table 2. Results of color deviation experiment
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Figure 2. Effects of steaming flour time on quality of element balls
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Figure 3. Effects of texture recombination pressure on quality of element balls
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Table 5. Response surface design arrangement and experimental results
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Figure 4. Contour line and Cured surface of steaming flour time and texture recombination pressure to sensory evaluation
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Figure 5. End-product of element ball
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