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Preparation of Cookie using Maize Core Powder

JIANG Li-gin, ZHANG Xiao-lin, HU Jun-li, DING Yu-xia, HE Ting
(College of Pharmacy, Zhejiang Traditional Chinese Medicine University, Hangzhou 310053, China)

Abstract: A new kind of cookie made by maize core powder (MCP) was studied. The best ratio of wheat powder to MCP, ratios of the

main material to butter, sugar and egg were 7:3, 1:0.65, 1:0.25 and 1:0.35, respectively. The achieved cookies were rich in dietary fiber and had

nice flavor.
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Table 2 Factors and levels of experiments
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1 9:1 1:.0.5 1:0.25 1:0.15
2 8:2 1:0.6 1:0.35 1:0.25
3 7:3 1:0.65 1:0.45 1:0.35
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Table 3 The results of Orthogonal experiment

A B ¢ D arumsa T un
3 -

1 1 1 1 1 8 7 9 6 29
2 2 1 2 2 9 9 9 9 36
3 3 1 3 3 9 8 9 9 36
4 1 2 1 2 9 10 9 10 38
5 2 2 3 1 9 9 10 9 37
6 3 2 2 3 9 10 10 10 38
7 1 3 3 3 9 9 9 9 37
8 2 3 2 2 10 9 10 9 38
9 3 3 1 1 9 9 9 9 37
X1 3447 3333 345 3413
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