R EmiB Modern Food Science and Technology 2019, Vol.35, No.12

=HLE S 1R KX N E AL
ERENEMREFNMITE

HRFT, BIE, $EAF, LER, KSR, X
CIHRRRI LB AR FRRA G R BARLE R, TR % 212400)
BE: AFADRRIF. HHARR R, BAERRMENE ZEGME 85T, AR ZHEIE . AR BB Ed
H EZRAL, Q. BEE ARAT, PRGN AT e Lhe . AR AR e b, ARIE s FRVETR R AR, MR
LRGP PIRERL, HATLRARY), FFiBiT Box-Behnken XESTX A B AR AN wh T 69 AR . R R EARALE 4948 R AR, 1K
FE 100%, BT E A 14%, AFAABERINE 38%, HhFImE 6%, HHAER 20%. K 20%F A AT 0.8%, F2kMrE
EXKEE 180 C. FRKIBEZ 170 C, H4] 15 min. BAEENE w21 69 BB Se URAT, BUEIRAMEAE 88.1241.22 4, R T HriXzhsa,
RIS H 169 ZABIE 5T 244 6, aB@, RH R4, B&4E GB 7100-2015 & GB/T 20980-2007 *F #1445t F 69 /h =& K.
SLAR R AT T AR K S By AR R BRI A S B BT 948 L.
KRR BAOOME; AT BMIEEITH) A @k
NEES: 1673-9078(2019)12-249-257

DOI: 10.13982/j.mfst.1673-9078.2019.12.032

Fuzzy Comprehensive Evaluation and Response Surface Method in

Recipe Research of Cookies of Termitomyces Alouminosus

XU Jun-qi, CAO Zheng, XIE Chun-gin, FAN Jun-min, ZHANG Xue-song, LIU Qian
(Department of Technology of Tea and Food Science, Jiangsu Agriculture and Forestry Vocational and Technical College
Jurong 212400, China)

Abstract: In order to develop cookies with good taste, prominent flavor and nutritional value of Termitomyces albuminosus, the formula
of cookies was studied with powder of Termitomyces albuminosus, low gluten flour and butter as main raw materials and white sugar and eggs
as auxiliary materials. On the basis of single factor test, a fuzzy comprehensive evaluation model was built according to the sensory evaluation
standard of cookies, and the comprehensive evaluation was carried out, and the best formula of cookies was optimized by box-behnken test
design. The results after response surface optimization showed that the added amount of low gluten flour was 100%, Termitomyces albuminosus
powder was 14%, the granulated sugar was 38%, butter was 66%, the whole egg solution was 20%, the water was 20%, the baking soda was
0.8%, and the upper and lower fire temperatures were 180 C and 170 ‘C for 15 min, respectively. The sensory quality was the best, with a
sensory score of 88.12+1.22, which was better than other experimental groups. The cookies were golden in color, delicate in taste, good in
texture, and in line with the quality requirements of GB 7100-2015 and GB/T 20980-2007. This study has a good guiding significance for the
formulation optimization of cookie related products and the establishment of fuzzy sensory evaluation method.
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Table 7 Analysis of variance of sensory study results of Termitomyces albuminosus
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E: *RTEFEFE (p<0.05), ¥»*RFEFMEE (p<0.01).
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Fig.2 Response surface diagram of the interaction of two
factors on the sensory score
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