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Preparation of Jujube Fruit Nutrition Biscuit

LIANG Shuai-jun
(Guangzhou Kaihong Flavour Co., Ltd, Guangzhou'51 m, C

Abstract: The optimal conditions in producing the nutritional jujube fruit crackers/with jujibe fruit

in, low gluten flour, sugar, grape

syrup, palm oil, egg, Soy protein powder and whole milk powder was studied in this paper. And the'best formula was: jujube fruit grain 4g, low

gluten flour 110 g, sugar 10 g, grape syrup 50 g, palm oil 25 g, egg 5 g, soy protein powder 8 g and whole milk powder 4 g.
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Table 1 Effect of Jujube powder granularity on sensory quality
and appearance of the products
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Table 2 Factors and levels:of the orthogonal test for the fomula

optimization
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Table 4 Results of the L¢(3*) orthogonal test

e AEAALR

5 WEHE v &F G0
1 1(1) 1(10) 140) 1(2) 20.1 442 218 86.1
21 200) 2(45) 2(5) 197 486 169 852
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9 3 3 2 1 178 464 165 807
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