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Effects of Different Varieties of Raw Meat on the Quality of Shrimp Dumplings
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Abstract: This paper aims to study the effects of four different raw meats (Xiangeun black pig. Luchuan pig,
Sanhuang chicken, and white feather chicken) on the sensorv quality, texture, color difference and cooking loss rate of shrimp
dumplings. The results showed that there were great differences in sensory quality, texture and cooking loss between shrimp
dumplings processed with different raw meats. Among them. the shrimp dumpling made from Luchuan pork has better
overall (]llii]il}-’ than the other three raw materials, with the hig]wsl SENSOTY SCOTe, maoderate ﬁ“ing hardness, gnﬂ-cl E!uﬁﬁ(‘ily
and chewiness, the lowest cooking loss rate, and good juiciness, is highly accepted.
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