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Processing Technology Improvement and Flavor Quality Analysis of Low-
Sugar Chinese Pastries

Sun Shidong
Shanghai Science and Technology Management School, Shanghai 200433

Abstract : As an important part of traditional Chinese cuisine, Chinese pastries feature rich varieties and unique
flavors and are widely popular among consumers. However, traditional Chinese pastries generally
contain high sugar content, which conflicts with the modern concept of healthy eating and restricts the
industrial upgrading. To promote the sustainable development of the Chinese pastry industry, this paper
explores the improvement approaches of low—sugar Chinese pastries from four aspects: sweetener
substitution, raw material ratio optimization, processing procedure adjustment and quality improver
application. The flavor and quality of improved low—sugar pastries are analyzed in terms of sensory
evaluation, texture characteristics, flavor components and nutritional ingredients. The results show that
scientific processing improvement can effectively reduce the sugar content of Chinese pastries without
damaging their original flavor and texture, and improve their nutritional value. The research provides
theoretical basis and practical references for the industrial production and market promotion of low—
sugar Chinese pastries.

Keywords : low-sugar Chinese pastries; processing technology; improvement path; flavor quality;
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