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Investigate on the quality of quick-freeze
steamed rice dumpling leaf
ZHU Ying-ju,LI Miao-yun” , FENG Xiao-xia
(College of Food Science & Technology, Henan Agricultural University, Zhengzhou 450002 , China)
Abstract: The unqualified rate of the steamed rice dumpling leaf’ s size, flexible, the size after processing, and
the product during the production were investigated. The results showed that the clamp dew rice and rotten angle

of 100g specification steamed rice dumpling were serious. The leaf of the steamed rice dumpling in this
specification’ s had higher unqualified rate about raw material’ s flexibility, size, as well as the raw materials size

after processing.
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