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Experiment of New Type Sugar Pumpkin Moon Cake

LIU Zheng' ,XU Jin-jun® ,LIU Ying' , WANG Li-wei' ,MA Yan-jie'
(1. Science College of Liaoning Technical University,Fuxin, Liaoning 123000;2. Pharmaceti-
cal School of Lanzhou University, Lanzhou, Gansu 730000)

Abstract: The pumpkin for stuffing moon cakes production plan was studied. Based on the study of the quality

of syrup, stuffing making and dough production, the best condition was as follows: for each 500 g sugar, the

temperature was 25 C, boil time was 115 min, additive water amount was 300 g. The conversion rate of syrup

was 96.1%. The orthogonal experiment based on amount of sugar, oil and wheat flour in process of stuffing

making was conducted. The result showed that for each 500 g pumpkin the best conditions was adding 28 g

oil, 100 g sugar and 12 g flour. The orthogonal experiment based on amount of sugar, oil and wheat flour in

process of dough production was conducted. The result showed that for each 500 g fine flour powder the best
condition was adding sugar 340 g, alkali 2.5 g and oil 125 g.
Key words: pumpkin; moon cakes;quality of syrup; production methods
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