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Study on the Manufacture Technology of Pteridium aquilinum Biscuit
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Abstract: Using Pteridium aquilinum and flour as raw material, Pteridium aquilinum-biscuit was prepared on the amount of Pteridium

aquilinum powder. Through single factor test and Lo(3%) orthogonal experiments for sensory. evaluation the Pteridium aquilinum biscuits

processing conditions were determined. The results showed that the best ratio of the main components in Pteridium aquilinum biscuits was

wheat flour: pteridium aquilinum powder: shortenings: white granulated sugar: sodium bicarbonate of 100:25:30:35:0.5. The best baking

temperature and time were 200 ‘C and 10min, respectively. The bracken hiscuit has uniformthickness and was color dark brown, crispy with

bracken special flavor.
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Table 1 Sensory evaluation standards of bracken biscuit
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Table 2 Effect of racken addition amounton sensory quality of
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Table 5 Effect of soda additive on sensoryquality of the cookies
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Table 7 Designand results of Le(3*) orthogonal test for bracken

cookies preparation
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Table 8 Test results of baking conditions
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