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Effect of hydroxypropyl distarch phosphate on physicochemical properties of crystal dumpling flour
Wu Jinghua, Xu Meiyu, Lu Yaxin, Xu Lei
(College of Life Science and Food Engineering, Huaiyin Institute of Technology, Huaian 223003)

Abstract ; In this study, the effect of hydroxypropyl distarch phosphate ( HDP) on the pasting, rheological, and
short — term retrogradation properties of crystal dumpling flour( CDF) was investigated for the application potential of
modified starch in crystal dumpling. The different mass fractions (0% , 5% , 10% , 15% and 20% ) of HDP were
added to the CDF, and the results showed that the addition of HDP could increase the peak, trough, and final viscos-
ity of CDF, while decreasing the relative disintegration value, relative retrogradation value, and pasting temperature
(P <0.05). The swelling power of CDF was gradually increased from 13.08 g/g to 15.48 g/g (P <0.05) as the
addition level of HDP increased. The short — term retrogradation of CDF was significantly inhibited, the storage mod-
ulus G’ and loss modulus G” of CDF gel were decreased, and the maximum compliance value of CDF was gradually
increased from 0. 009 Pa —1 to 0. 024 Pa ™' after HDP was added, indicating that the viscoelasticity of CDF gel was
weakened and its fluidity was enhanced. Moreover, the observation of microstructure revealed that the addition of
HDP could reduce the cavity size of CDF gel and make its structure more compact. In addition, the surface of cooked
crystal dumpling wrappers became smoother, and the light transmittance of cooked crystal dumpling wrappers was
gradually increased from 4.68% to 15.20% (P <0.05) with the increase of HDP addition.
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