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Development of Soybean Dregs Biscuit with High Protein and

Dietary Fiber
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Abstract: The soybean dregs were rich in protein, dietary fiber and other nutrients. Therefore, addition of the bean dregs into flour would

improve both the biscuit nutrition and flavor. In this paper, the formula material was tested by single factor and orthogonal experiments

comprehensive the analysis of sensory and nutritional components. The optimum formula was flour 80 g, soybean dregs power 20 g, oil 25 g,

granulated sugar 15 g, baking soda 1.0 g, ammonium hydrogen carbonate 0.6 g, 5-gluconic acid lactone 1.2 g, salt 0.4 g and appropriate amount

of water. The achieved soybean dregs biscuit with high protein-and dietary fiber had golden color and crisp, delicate taste. The products also

showed moderate sweet taste and stronger soybean flavor.
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Table'1l The sensory evaluation standards for the biscuit
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Table 2 Effect of soybean dregs consumption

on product quality
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Table 3 Effect of oil content on product quality
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Table 4 Effect of granulated sugar content on product quality
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Table 5 The factors and levels of the orthogonal design
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Table 6 The result analysis of the orthogonal experiments
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Fig.1 Comparison of the mainnutritional composition between

common and soybean dregs biscuit
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