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Product Development of Chinese Pastry Stuffed with Roasted Pork
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Abstract

The development of the product of Chinese pastry stuffed with roasted pork aimed to utilize the
remainder from the preparation of roast pork to add value by developing it as a snack product. The research
consisted of (1) To select the standard recipe of crust and filling of Chinese pastry stuffed with roasted pork
by sensory quality testing. It was found that the most favored crust of the testers was the outer layer
consisting of cake flour, vegetable oil, granulated sugar, glucose syrup, egg, and water. The inner dough
consists of cake flour and vegetable oil. The texture value was 424.93 grams. The organoleptic properties
of the fillings of Chinese pastry stuffed with roasted pork characteristics were evaluated differently. It was
found that diced roast pork had the highest overall liking score. The hardness of whole pastry had the
highest 131.95 g were significantly (p<0.05). The aw of the filling was 0.90, the ay of the crust was 0.64, and
the aw of the whole pastry was 0.84. (2) The shelf life of Chinese pastry stuffed with roasted pork packed
in LDPE plastic bags and LDPE bags containing oxygen absorbers was studied. The microbiological quality
compared to the Community Product Benchmark and the sensory quality were: appearance, color, smell,
taste, texture, and overall preference from experts, it was found that Chinese pastry stuffed with roasted
pork in LDPE bags and LDPE bags filled with oxygen absorbers could be preserved for 2 days and 4 days,
respectively. (3) The study of chemical quality and consumer acceptance of Chinese pastry stuffed with
roasted pork products found that in 100 grams of Chinese pastry, the chemical composition was 15.33
grams of protein, 21.13 grams of fat, 28.72 grams of moisture, 1.39 grams of ash, 0.07 dietary fiber, 33.43
grams of carbohydrates, and total energy was 385.18 kcal. The results of the general consumer acceptance

test showed that 98% of consumers definitely decide to buy and probably will buy
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