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Development of Low-sugar Oriental Beauty Tea Flavor Tea Oil Moon Cake

YE Dan-rong', LIN Jin-sen’, PENG Xiao-yan' et al (1. School of Food Science & Technology, Zhangzhou College of Science & Tech-
nology, Zhangzhou, Fujian 363202; 2. Minglinyuan Food (Zhangzhou) Co. , Lid. , Zhangzhou, Fujian 363202)

Abstract
tion. [ Method] Combining single factor test with orthogonal test, the recipe of low-sugar Oriental Beauty Tea flavor Tea Moon Cake was ana-

[ Objective ] To provide reference and train of thought for the development of moon cakes towards modernization, health and nutri-

lyzed. The effects of the addition of tea powder, tea seed oil and fructo-oligosaccharide on moon cake were studied. The quality of tea oil moon
cakes with low-sugar Oriental Beauty Tea flavor was evaluated from the sensory indexes. [ Result] The results showed that the best recipe of
low-sugar Oriental Beauty Tea Flavor Tea Moon Cake crust is: 100% of wheat flour, 30% of converted syrup, 1% of liquid soap, 1% of
Oriental Beauty Tea powder, tea seed oil 35%, and fructo-oligosaccharide 30%. [ Conclusion] Low-sugar Oriental Beauty Tea Flavor Tea Oil

Moon Cake flavor was unique, healthy and nutritious, sensory standards were superior to traditional moon cakes.

Key words Moon cake ;Oriental Beauty Tea;Tea oil
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Fig.1 Production process of low-sugar Oriental Beauty Tea Flavor Tea Oil Moon Cake
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Table 1 Sensory evaluation standard of low-sugar Oriental Beauty

Tea Flavor Tea Oil Moon Cake
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Table 2 Sensory evaluation of Oriental Beauty Tea powder on the

moon cake
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Fig.2 Effect of Oriental Beauty Tea powder on the moon cake
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Table 6 Results of the best formula orthogonal test for the moon cake
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