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Abstract:Three additives ascorbic acid, hydrophilic DMG

and sodium alginate were tested. The result
shows that these additives all can obviously
modify the dumpling quality. And the most
optimal combination between different additives
was that ascorbic acid 0.006% ,hydrophilic DMG
0.5%,sodium alginate 0.5%.
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A % B % C % % %
1 1(0.2) 1(0.003) 1(0.3) 9 7.54 75
2 1 2(0.006) 2(0.5) 4 4.67 94
3 1 3(0.009) 3(0.8) 8 6.93 82
4 2(0.5) 1 3 5 5.02 88
5 2 2 2 4 4.52 92
6 2 3 1 7 5.98 77
7 3(1.0) 1 3 8 7.05 70
8 3 2 1 6 4.97 84
9 3 3 2 8 7.22 74
2% 3%
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