LAl B2

Hubei Agricultural Sciences

Vol. 63 No.9
Sep.,2024

2 63 B 9 W
2024 £ 9 H

HCF A, 60, H T LR SR R E BT LT ). b B2, 2024,63(9) : 173-179, 184
B R L2 B L mh i et 2 B

¥XHF, A%, T LE,K#ED
(HFHA BT ITA BRTHEAR L, PET 810699)

WE. AFRDARM, BE 2R EREh @R TR TH I LR, E0R TR Tk, F KL
FARHAr A ot R E L G AR OHE A IS o A e B 3 AR T SR R ok, SR L
WIGAR B IR 47. BRAN, S HERHF LN R BWA 3L M b HmEH 20% . O R mEH
5% Ay mE A 10% 8, HARG T RCE R4 95.8 4, w T Eok AR AR R I A Bek ARk R, AR
MM ISAF A F ST B RAF A, EXILEGETHRROERSFABEZLEE EiFHYEH 0
BN, B R AR 0 FARA AL
FER A AR TR B BRI SR R A
FESZES:TS213.22 SCRRARIAED : A
X E RS :0439-8114(2024)09-0173-07
DOI:10.14088/j.cnki.issn0439-8114.2024.09.029

Process optimization and quality characteristics analysis of highland barley biscuits

CAO Wen—xiu, BAI Jia-rui ,LI Guang-ying, ZHANG Yan-zhen
(Qinghai Light Industry Institute Co., Ltd., Xining 810699, China)

Abstract: Using highland barley flour as raw material, the process formula of highland barley biscuits was optimized by single factor
experiment and response surface. Combined with sensory evaluation methods, the effects of the quality ratio of highland barley flour
and whole wheat flour, white sugar, olive oil and whole milk powder on the quality of highland barley biscuits were investigated , and
the microbial, physicochemical and nutritional indexes were determined. The results showed that when the quality ratio of highland
barley flour and whole wheat flour was 3: 1, the amount of olive oil was 20%, the amount of white sugar was 5%, and the amount of
milk powder was 10%, the sensory score of highland barley biscuits reached 95.8 points. The taste characteristics of electronic tongue
showed that sweet and sour taste were prominent, and all the detection indexes were in line with the corresponding national standards
for biscuits. In this process, the surface of the highland barley biscuits was golden yellow, the color was uniform, and the taste was
crisp, with a strong aroma of the highland barley.
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