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Development of a New Matcha Graham Crackers

ZHENG Li-na, LIU Long
(Foodstuff Institute, Heilongjiang August-First Land Reclamation University, Daging 163319, China)
Abstract: Using graham flour as main raw material and superfine powder as the auxiliary materials, a new matcha graham crackers was

developed via adjustable powder, molding and baking. Through sensory evaluation and‘single factor experiment, the best formula was

determined as: 125 g of whole wheat flour, 20 g of soybean oil, 0.5 g of salt; 40 g of sugar, 3g of matcha powder, 1.45 g of soda and 55 g of

water, under which the product showed the best sensory quality.

Key words: graham crackers; matcha; the best formula

PEFE— R WL Sty B — R alisinix
2, BHEXEEY, CEOVH B4 TS AR E
B —F . UFFE TR RS, MU A=
T 1930 W) SR E N, PFFE EAMEE HILIR,
HIL TR Z MRS, HhaZirh AR E
B, BT SRR R LA T T A T R

PRAS, SRl R e R T e, AR g
T ULEE TPl mekss, SABIRERmAR, X
FROEZRI, HEZEAiE, fEBR S I A A S TR IC AR .
BT RIS O B AT B ARE RS Tk
I EFACRIEY, SRS A 8 B BT D2 B TR
SRR ICE, H R AR W I Ui
RER. HRE. BER. HSEVR. 4. 44
# C. AL B, B Bs. Bss Bs. E. K. HE, W&
TORERHG B BRL BN BR. B BEEIT 30 A RhEL,

AHIEFL A B I E Y A YT VA L
ISR, RN I, /NT I E, K
IR T RS, BT E, KB RAERD
J5 e

1 MR5ERE

1.1 SEIeM R
1.1.1 e

ks HEA: 2013-01-31

YXDF18-2 = J# £ 46 . JJ2000B Hi T K °F .
HS-20C1 =it dmidy. #ht. AR . 2. 3%
by =
1.1.2 JRA K
PRASHY . ARy Gl AN, i AR,
1.2 SR JT
1.2.1 SEIS T Z0FE

DNHAT 2k
i
A& & B oIR8 AR 5 E 8L A

WhH AE. #. K
1.2.2 AR

H 56K 125 g R I NTRFTRIAZ R 2, N
A 20 g =i, 0.59 &Eh. 40 g HERIKIEEIZ], 20 min
JE K TR VA R, #8815 min 247, FRELEE,
(53] R AL o R [ Y RS , 2 5543 RE SR S R B 5 7
L 210 CEA LR, 180 CIEN Ny xRk 1T
HER%, FHIS 3.5 min, FE LRI UFT 8% A 2= 5B
1.2.3 EEWETE

IEHE 10 BIEEVEER, M AWmSNE. B A
g F. BFERE NERBEA HTHETIEE, W 100
g5, VRERRIENZR 1.

1362


http://baike.baidu.com/view/30672.htm
http://baike.baidu.com/view/29514.htm
http://baike.baidu.com/view/4576.htm
http://baike.baidu.com/view/4576.htm

MR ERRH Modern Food Science and Technology 2013, Vol.29, No.6
x®1 BEFERE

Table 1 Sensory standards for matcha graham crackers
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Table 2 Effect of matcha powder on the sensory quality of matcha graham crackers
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Table 3 Effect of Soda on the sensory quality of matcha
graham crackers
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Table 4 Effect of water contenton the sensory quality of matcha

graham crackers
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Table 5 Factors and levels of the orthogonal test
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Table 6 Results of the orthogonal test
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