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ABSTRACT

The first part of this thesis is the investigation of illegal additives used in commercial alkaline tsong-tsu. From the satisfaction

investigation of the users of sodium trimetaphosphate in making alkaline tsong-tsu, it was found that 58 % of common family users

and 38 % of business users give negative appraisal. Incorrect use of sodium trimetaphosphate is found to be the main reason to trace

it to its cause. In this thesis, we also found out that it still have 29.1 % of commercial alkaline tsong-tsu adds the borax illegally. In the

second part of this thesis, several biological gums were added individually to alkaline tsong-tsu with or without the addition of 0.3 %

sodium trimetaphosphate. These biological gums include guar gum, carboxymethyl cellulose , xanthan gum, and sodium alginate.

The characteristic of the biological gum is to mend strong towards the deficiency of sodium trimetaphosphate, and adding the

biological gum had a big impact on alkaline tsong-tsu’s texture and flavor. The characteristics of the biological gum are different.

The biological gum of different kinds each has different results that appear to use in making alkaline tsong-tsu. After a lot of tests, we

found out that 0.3 % xanthan gum and locust bean gum in 1:1 ratio added with 0.3 % of sodium trimetaphosphate to glutinous rice

can give alkaline tsong-tsu products better appearance, texture, and flavor than those made using 0.3 % of sodium trimetaphosphate

alone or 0.3 % borax along.
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