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This thesis involved the studies of operational control factors effect on Foi-tong 
properties and the development of equipments produced foi-tong dessert. The equipments 
designed were classified on motion of egg emulsion as circular motion and linear motion 
types. The experimental method, the mixture of duck egg yolk and hen egg yolk were 
used as the ratio of 4 : 1 .  Syrup concentration of 60 % and temperature of 103 c were 
controlled during the experimental operations. Motion speed, egg yolk pressure through 
a small hole diameter of 1 mm.of a rilling cup and the rilling height were varied, then the 
properties of foi-tong were tested such as diameter strength and statistical analysis.

The experimental results found that the diameter of foi-tong increased with the 
increasing of egg yolk pressure, whereas motion speed and rilling height decreased. 
However, the operational control factors which provided the smallest of foi-tong diameter 
of 0.74 ±0.15 mm.were the controlling of pressure, motion speed and rilling height 
being 0.3 bar., 90 rpm. and 100 mm. respectively.
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