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Study on the Processing Technology of Tangyuan with Pleurotus eryngii Flavor
RUAN Jinji's WANG Xingya', YUN Shaojun’, FENG Cuiping’
(1. Health Supervision Institute of Shanxi Health Commission, Taiyuan, Shanxi 030045, China;

2. College of Food Science and Engineering, Shanxi Agricultural University, Jinzhong, Shanxi 030801, China)
Abstract: In this experiment, Pleurotus eryngii powder and glutinous rice flour were used as the main raw materials, and
the auxiliary materials such as drinking water and soft white sugar were also added to make tangyuan with Pleurotus eryngii
flavor. Taking sensory score as evaluation standard, the best preparation formula of tangyuan with Plewrotus eryngii flavor
was obtained by the single factor experiment. Then the appearance quality(ratio of height to diameter and rate of water loss)
and texture property of tangyuan with Pleurotus eryngii flavor were determined. The results showed that the best preparation
formula of tangyuan with Pleurotus eryngii flavor was: glutinous rice powder 50 g, water at 25 'C 40 g, Pleurotus eryngii
powder 8 g and soft white sugar 20 g. Under this conditions, the tangyuan with Pleurotus eryngii flavor was soft and
glutinous, with uniform quality, typical glutinous rice aroma and obvious flavor of Pleurotus eryngii. The results of
appearance quality test showed that compared with the pure glutinous rice tangyuan, the ratio of height to diameter of
tangyuan with Pleurotus eryngii flavor was higher, and the water loss rate was lower. The hardness, elasticity and
chewiness of tangyuan with Pleurotus eryngii flavor were also higher than those of ordinary glutinous rice tangyuan. All
these differences were statistically significant(p< 0.05). In this experiment, the formula of tangyuan with Pleurotus eryngi
flavor was optimized. The results of the experiment could provide a theoretical basis for the practical application.
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