MR ERRH Modern Food Science and Technology 2012, \ol.28, No.12

=5t = 0l A& B 2 5 eV W

MREpE, BEKR, THN, TE, KA, £E
(PR R L IAEFERIRESREE, &M 510225)

WE: ARBREREE L RE AL RIS BT IR, ¥ eERE M T RAENEAABIEEAEHTT AL, Kk
LR AU A SRR AN E B 0.56%. K 29%. F AEEAK BRI 6h: H ok A BHAw AU 4T 0520%, 3k 1.8%,
bR IR 240 'Co 3B FIBLRA T2 SSCHE A X8RI G | 0 BBRIRAY B F A K BT

XA g, KB, BT

YEEES: 1673-9078(2012)12-1774-1778

Preparation of a Selenium-enriched Fermented Biscuit
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Abstract: Single factor test and orthogonal design were used to study the quality of a selenium-enriched. fermented biscuit, combining
with the sensory evaluation. The technological parameter were optimized to produce the crisp biscuit containing abundant Se. Results showed

that the optimum conditions were as follows selenium-enriched yeast 0.56%; the first frementation water 29% and the time 6h. Inthe second

fermentation stage, the best conditionswer bakingsoda 0.52%, salt 1.8%and fermentation temperature 240 °C.
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Table 1 Sensory evaluation standard of the nutritional

fermentation biscuit containing Selenium
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Table 2 The results of the biscuit quality by comparing with using the oil and the butter
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Table 3 Effect of water on the quality of the biscuit
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Table 4 Effect of Se-enriched yeast on the quality of the biscuit
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Table 5 Effect of the first fermentation time on the quality of

the biscuit
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Table 6 Effect of baking soda on the quality of the biscuit
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Table 8 The result of the optimization test for biscuit baking
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Table 9 Orthogonal experimental results of the optimal
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Table 7 Effect of salt content on the quality of the biscuit
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Table 10 Orthogonal experimental results and analysis Lo(3%)
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