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Processing Technology of a Biscuit with Potato and Naked Oat Flour
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Abstract: The processing technology of a crisp biscuit using potato, naked oat flour and wheat flour was studied. By the single factor and

orthogonal experiments, the optimal formula of the product were found as follows: mashed potato content of 20%, naked oat flour content of

28%, wheat flour content of 12%, oil content of 8%, sugar content of 16.7%, egg yolk content of 8%, NaHCO; content of 0.5%, salt f content of

0.6%, whole milk powder content of 1.2%, and water content of 5%. The toasting parameters by far infrared ray were: the upper fire temperature

180 “C, the bottom fire temperature 150 °C, and the toasting time for 15 min. The achieved biscuit had good sensory quality and possessed the

nutritional-healthy function of both the potato and the naked oat.
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Table 1 The grading standard of the sensory evaluation
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Table 2 The influence of the mashed potato content on the

biscuit sensory quality
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Table 3 The influence of ratio of naked oat flour to wheat flour

on the biscuit sensory quality
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Table 4 The influence of the NaHCO; content on the biscuit
sensory quality
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Table 6 The influence of ratio of oil to sugar on the biscuit
sensory quality
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Table 5 The influence of the egg yolk content on the biscuit
sensory quality
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Table7 The influence of the salt content on the biscuit sensory

quality
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Table 8 The factors and levels of the orthogonal test
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Table 9 The results and analysis of the L16(44) orthogonal test

for the biscuit formula optimization
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4 1 4 4 4 4 79.8
5 2 1 2 3 4 80.2
6 2 2 1 4 3 786
7 2 3 4 1 2 78.6
8 2 4 3 2 1 70.8
9 3 1 3 4 2 70.4
10 3 2 4 3 1 76.8
11 3 3 1 2 4 76.2
12 3 4 2 1 3 784
13 4 1 4 2 3 79
14 4 2 3 1 4 74
15 4 3 2 4 1 75.8
16 4 4 1 3 2 76
K1 3156 3076 3088 309.0 3014
K2 3082 3060 3110 3026 3016
K3 3018 3118 2964 3142 3172
K4 3048 305 3142 3046 3102
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