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The impact of adding tapioca/corn composite starch on the quality of fresh wet dousi
Xu Mengxue, Liu Mengyuan, Wang Yuehui, Chen Xi, Shen Qian, Shen Zhangyan,Chen Lei, Ding Wenping
(School of Food Science and Engineering, Wuhan Polytechnic University, Wuhan 430040 )

Abstract : In this study, the formula of fresh wet Dousi preparing from tapioca/corn composite starch was optimized
to address the issues of hardness, susceptibility to breaking during cooking, and dull color in traditionally processed
fresh wet Dousi. The effects of different ratios of tapioca/corn composite starch on the quality characteristics of fresh wet
Dousi were systematically investigated using texture profile analysis, color analysis, rapid visco analyzer (RVA) analy-
sis, scanning electron microscopy (SEM) observation, and sensory evaluation. The results showed that the hardness of
Dousi was enhanced to the optimal texture for taste, the color brightness was increased by 1.7% compared with the
control group, and the cooking loss rate was significantly reduced to 10.2% when the mass fraction of corn starch was
30% . The optimal mass ratio of corn starch to tapioca starch added was determined to be 3:7 based on the comprehen-
sive analysis of textural properties, color, pasting properties, microstructure, and sensory evaluation indices.

Key words : fresh wet Dousi; composite starch; physicochemical indices; formulation optimization ; sensory eval-
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