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Study on Technological Standardization of
Steamed Potato Stuffed Bun
XU Hongyan, LIU Li*, SUN Xuhong, JIANG Junfeng

( Keshan Branch, Heilongjiang Academy of Agricultural Sciences, Keshan, Heilongjiang 161606, China )

Abstract: In response to the strategy of Chinese potato staple food and promoting traditional specialty staple food

production, the standardization of processing technology of "steamed potato stuffed bun" was carried out. Based on

sensory evaluation and texture analysis, a set of processing technology suitable for industrial production was formed. The

addition of starch had a great influence on hardness, which was the same as skin thickness. Both of them had a great

influence on sensory score. Suitable grinding time, starch content, skin thickness and cooking time could improve the

quality of "steamed potato stuffed bun". The optimum technological parameters of "steamed potato stuffed bun" were

determined as follows: starch content 7%, grinding time 20 s, skin thickness 0.4 cm, and cooking time 25 min. The best

formula product has good appearance, light yellow color, glittering skin, sticky glutinous texture, and unique flavor of

steamed or boiled potatoes.
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Figure 1 Quality evaluation method for steamed potato stuffed bun in the case of color
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Table 1 Effects of potato tuber grinding time on product quality

WHE T (s) WEEE(N) HiBEE (m) HPE (mm) NHIEHE(N) SR
Grinding time Hardness Adhesiveness Elasticity Chewiness Sense evaluation
10 44.68 £2.62 ¢ 23.14+1.71a 1.92+0.32a 1434 £1.43b 79
15 41.87+2.38b 2336+142a 2.13£0.21 ab 1416 £ 1.78 b 81
20 39.71 £4.25 ab 26.17 £2.08 b 2.28 £0.25 ab 12.96 + 1.56 ab 88
25 37.84+2.38a 27.58 + 1.46 be 2.55+0.13 be 12.17 + 0.68 ab 90
30 37.58 £0.79 a 28.96 + 0.66 ¢ 289+0.17 ¢ 9.23+0.84a 84

TE: PFIEREAE N AREZE . RIBIERT AN T RN IR 22 57 35 (P < 0.05) o BTN . .

Notes: Value after treatment means is standard deviation. Treatment means with different lowercase letters in the same column indicate significant

difference (P < 0.05) as tested using Duncan's multiple range test method. The same below.
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Table 2 Effects of starch addition on product qualities

AL (%) B (N) B (m]) Pk (mm ) NHIEE(N) LA
Additive amount Hardness Adhesiveness Elasticity Chewiness Sense evaluation
1 36.48 £2.55a 2425+ 1.88a 1.55+0.19a 10.47 £ 0.88 a 78
4 39.96 £2.41 a 26.55+1.13 ab 1.64 +0.08 a 10.89 +0.59 ab 81
7 44.47+299b 26.59 + 1.54 ab 2.07 £0.22 ab 11.51 £ 0.98 ab 90
10 59.48 £0.95 ¢ 26.99 £0.17 b 236+0.12b 12.43 +0.67 b 77
13 73.41+1.07d 2773 £1.16 b 281+0.11¢ 12.76 +0.95 b 56
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Figure 2 Effects of skin thickness on product sensory scores
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Table 3 Effects of steaming time on product qualities

ZEIB] (min) Steaming time
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Table 4 Quality analysis of optimum processing products

TR (%) TSR (N) KB (m)) B (mm ) MELIEH A (N JEIF
Starch addition Hardness Adhesiveness Elasticity Chewiness Sense evaluation
7 46.12 +2.73 28.64 + 1.96 1.92 +1.42 12.47 +2.26 92
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