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ABSTRACT: Objective To provide a theoretical basis and beneficial reference for the formulation of the local
specialty characteristic dairy mooncake standard and the product development of the production and processing
enterprises. Methods Dairy mooncakes from Xilingol League, Inner Mongolia was used as experimental samples,
the sensory, nutritional, quality, and microbiological characteristics using national food safety standards were

analyzed. Results Dairy mooncake samples had a strong milky aroma and high protein content. The results showed
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that the sensory organs, protein, moisture, sodium, peroxide value, acid value, benzoic acid, sorbic acid, saccharin

sodium, lead, total bacterial count, coliform bacteria, mold, Saphylococcus aureus and Salmonella levels in the dairy

mooncake samples all met the national limits set by national safety standards. Conclusion The above-mentioned

indexes indicate that the local specialty dairy mooncakes exhibit good quality and safety throughout production,

processing, storage and distribution. The Xilingol milk-based mooncakes are an innovative combination of dairy

products and pastries, which not only broadens the variety of local specialty dairy products but also expands the fusion
of milk and flour flavors. More importantly, the Xilingol milk-based mooncakes fill the GB/T 19855—2023 General
rules for mooncake quality for “Mongolian-style” milk-based mooncakes with high protein content.
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FRfE

FRAEAATR

7 iR

GB 7099—2015 (Bt EZpmE KA 1)

GB 2762—2022 (Bl EAEZ b B in PRt )

AR

GB 2760—2014 { Bl EFIRE B ESIEIbRIE )

GB 29921—2021 { B 2E bR T3 hER e )

GB 5009.3—2016 { £ A ZbRME £k iilE )

GB 5009.5—2016 { Erih e REZARE ihPEARIGIIE )

GB 5009.268—2016 { E&h T EFERbRE i PZICEIIE )

GB 5009.28—2016 (i EEAMME PR . 1B ARS NI )

Tl Al SR

GB5009.229—2016 { B FEZRbRME i HERIAIIE )

GB 5009.227—2023 {fri&AxmEpRME 2l i AL ERIE )

R A E

GB 5009.12—2023 (i FEbRE il aiiile )

GB 4789.2—2022 { i & ZRE FibiEY A TRYE S EIE )

GB 4789.3—2016 (&L EEAME EMEAEYZAGE: KBRS TED

GB 4789.15—2016 { &S EFEIAME ibfvEYERE BRMEER D

GB 4789.4—2016 i ES0RE TR ARE V0 RERE)

GB 4789.10—2016 (i RZNRE YA S ORRERERL )

bRt

GB/T 19855—2023

F2 BF. BERSHKARSHENER

Table 2 Results of color, taste, odor and texture detection
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Table 3 Results of water, protein and sodium content

FERGRS  JKAMg/100g)  E[AFi(g/100g)  H4/(mg/100 g)
Y-1 14.930.39 8.37+0.08 87.84+1.22
Y-2 12.99+0.15 8.600.05 57.16+1.19
Y-3 12.80+0.04 8.62+0.11 51.83+1.17
Y-4 11.08+0.14 8.67+0.03 73.38+2.91
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Table 5 Results of peroxide value and acid value

FEf S 1AM/ (2/100 g) & Hr/(mg/g)
Z-6 0.0124+0.0004 0.991+0.002
Z-7 0.0025+0.0000 0.100£0.004
Z-8 0.0143+0.0004 0.984+0.007
Z-9 0.0089+0.0000 0.981+0.016
Z-13 0.0651+0.0004 0.702+0.022
Z-14 0.0321+0.0004 0.571+£0.004
Z-15 0.0381+0.0018 0.309+0.019
Z-16 0.0378+0.0022 0.550+0.028
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Table 6 Test items, sampling plan and limit
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Table 7 Results of colony count

it 4 5 W 7% BHU/(CFU/g)
W-1 108.00+31.94
W-2 133.00+£31.54
W-3 230.00£107.47
W-4 123.00+58.48
W-5 7260.00+1852.84
W-6 556.00+87.35
W-7 182.00£78.55
W-8 71.00+17.82
W-9 2336.00+£2067.47
W-10 91.00+31.70
W-11 242.00+£58.91
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Table 8 Classification of mooncake fillings and protein content of representative products
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