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Development of Biscuit Made by Kudzu Vine Root Dietary Fiber

TANG Ling-feng
(Guangzhou RUNFON Flour Ltd, Guangzhou 510655, China)
Abstract: Kudzu vine Root dietary fiber was used to made functional biscuits. Results showed that'the best recipes were: flour 100 g

Kudzu Vine Root dietary fiber 30%, oil 10%, bulking agent 1% [ratio of sodium bicarbonate and ammonium bicarbonate 1:0.5 (m/m)] and sugar

30%. The biscuits were crispy and had attractive colors and unique flavors.
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Table 1 Effect of dosage of Kudzu Vine Root dietary fiber on
sensory quality of the biscuit
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Table 2 Effect of oil content on sensory quality of the biscuit
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Table 3 Effect of swelling agents on sensory quality of the

biscuit
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Table 4 Effect of sugar dosage onsensory quality of the biscuit

5 QAR % BB

1 10 aeR MK, EHFae, LERYHY
2 20 Rk, EFRE, LEHY
3 30 #EEY, EFESE, L&XHY
4 40 O R imdt, ©iFZomkd

5 50 O RER, LEFEEZREEE

FRD B RS IR Sl S 1) 22 5

854



M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.7

PR G0 AL T B o B A5 . 4T 0
Bl FHMREGR, ERERNAE, tEZE, H
EOAES): HiindE, WMGEE R, R
M RCR M, R 4 TR, A HEASINE Y 30%
B, DF B FR S e ER .
2.5 HIRMEEL TR AR T

IR R E 4P g, YA InE . B
FAFIECEL 3 MR 3 AK-FEAT Lo (3%) IEAZIAS,
T B 7 B SR PRI ER KR LR 5.

*5 PHHEERARERERSKERIT
Table 5 Experimental factors and levels design for the

optimization of biscuit formula
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Table 6 Resultof the Lo(3%) orthogonal experiment for biscuit
formula optimzation
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