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Study on changes of quality of cantonese moon cake during the storage

ZHONG Shao-Wen, YE Sheng-Quan’, LIANG Tian-Jiao, YAN Da-Di

(College of Food Science and Technology, Guangdong Ocean University, Zhanjiang 524088, China)

ABSTRACT: Objective In order to analyze the relationship of those key index and time of Cantonese moon
cake within expiration date. Methods The quality of fresh moon cake product was investigated by sampling
test. The change rules of physical and chemical index, microbiological index, was researched. Results It illu-
strated that the total bacteria and mould, and acid value were obviously increased, while the rest index had no
obvious changes at temperature 30 °C in 60 d. The total count of bacteria and mould, and acid value were three
main influencing factors of the shelf life of moon cake. Conclusion The microbiological indicator had a
greater influence on the food quality and its expiration than that of acid value. The study provided the theoreti-
cal basis for the quality control of moon cake.
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Table 1 Sanitary inspection result of wuren moon cake

() () () (Cfuig) (Cfulg) (MPN/100 g)
26.88+2.01  20.06+2.42 19.09+1.33  2.45+0.401 175.22+41.22 4.22+1.25
100
=38 =25 =22.0 =1500 =100
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Table 2 Sanitary inspection result of lotus paste moon cake
() () () (mg/g) (Cfulg) (Cfulg) (MPN/100 g)
24.17+1.96 19.82+2.45 16.33%1.29 1.80+0.55 20.66x13.20 1.25+1.08
100%
=42 =24 =23.0 =50 =1500 =100 =30
*3 EEEFAVIERRVRKREER
Table 3 Sanitary inspection health testing result of egg yolk and Lotus paste moon cake
() () () (mg/g) (Cfulg) (Cfulg) (MPN/100 g)
23.28+1.77 22.98+3.05 16.69+2.43 2.15+0.52 70.36+40.83 3.33+£2.50
100%
=45 =24 =25.0 =5.0 =1500 =100 =30
Fz4 EVRAPFIEERIRKIEER
Table 4 Sanitary inspection result of sweet bean paste moon cake
() () () (mg/g) (Cfulg) (Cfulg) (MPN/100 g)
36.79+2.30 17.88+2.30 23.50£1.27 1.83+0.26 65.38+44.25 5.81+3.66
100%
=42 =24 =25.0 =1500 =100 =30
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Fig. 2 Change of total count of mould in moon cake during
storage
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Fig. 3 Change of acid value in moon cake during storage
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