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Study on Applicationof ComDietary Fiber inBiscuit

ZHANG Yan-rong, ZHANG Ya-yuan, WANG Da-wei*
(College of Food Engineering, Jilin Agricultural University, Changchun 130118, China)

Abstract: Using com byproduct tomake high quality dietary fiber, andadd it indough tomanufacture highdietary fiber biscuits.
The main factorswhich inflluence this biscuit’s quantity was analysised through the orthogonal test, and the best technology of
high dietary fiber biscuit can be determined . The resul't show that the kind of dietary fiber has most significant effecton food” s
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sensory evaluation index, next is dietary fiber size, the amount of dietary fiber , the anount of additive. when corn fiber is

extruded, the amount of high qual ity corn dietary fiber is 16%, size is 0.147mm, the amount of loosen agent and clycerin

monostearate is0.6%, 0.5%, the quality of biscuit isbest.
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1 Ls(3%)
Table 1 Factors and level of Lo(3%) orthogonal test
Factors
Level O] () ®C o+ )
Amount of DF Treatment method of DF Size of DF Amount of additive
A B C D
1 12 CDF 0.125 0.4+0.2
2 14 HCDF 0.147 0.6+0.3
3 16 ECDF 0.175 0.8+0.4
2
Table 2 The mark standard and detailed rules of biscuit
Item Request Mark
Color ) , 15
Figure N , , 15
Taster , , 25
Chewy texture N , , 25
Constitution ) N 20
100
-(6) 3 L3
160 Table 3 Result of Lo(3*) orthogonal test
C , Factor and level
Number A B C D Comprehensive marks
’ -(7) 1 1 1 1 1 67
, , , 2 1 2 2 2 82
, , 3 1 3 3 3 83
4 2 1 2 3 70
° ’ 5 2 2 3 1 81
, o 6 2 3 1 2 88
1.4 7 3 1 3 2 68
8 3 2 1 3 80
° 9 3 3 2 1 95
(Sensory Analysis) N K1 232 205 235 243
s , K 239 243 247 238
Ks 243 266 232 233
° ki 7.3 68.3 78.3 81.0
10 : ke 79.7 8.0 &3  79.3
, , ks 81.0 88.7 77.3 7.7
, R 3.7 20.4 5.0 3.3
711
100 9 o 20 0 . 2 % o y
1.5 ’ o
GB7100-86 22
. QB1253-91 .
QB1254-91 . . CDE
2 ’ ’ ’
2.1 , , , 1:1.3
3 R , , s , CDF 12%
B >C>A>D, 40%, 16% 60%.,
A3BsC2D1, N HCDF , ,
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Table 4  Physics and chemistry and hygiene target of products
[wo1, , Item Request Result Conclusion
. , (%)
Water content <6.0 4.8
° ( (%)
) ) 12% Alkaliinity <0.4 0.2
1:5 ) , ( Y(®)
Acid number <5.0 3.0
’ ’ o
( )
’ ’ ° Peroxide number <0.25 0.12
18% s , (Pb)/(mg/kg)Lead <0.5 0.2
, , , (As)/ (mg/kg)Arsenic <0.5 0.2
(Hg)/ (mg/kg)Mercury <0.10 0.01
° B1/(ug/g)
16% , ° Aflatoxin B: <5 4
24 /C /9) < 750 5
Colony sum
/( /100g) <30 1
’ ’ Coliform group
, , /C /9) <50
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’
s o 0.175mm 3
12% 1:1.4 H
16% , 3.1 s
’ 9 ’ ’
0.125mm, 12% , o



142 2005, Vol. 26, No. 8 X

( ) 100037)
(P.V.)350~500meq /(kg ). (p-A V)=
200. (A.V.)<3.0mgKOH/(kg ). : 130~135°C. 0.20~

0.25m/(h kg ). 3.0~3.5h.

Study on the Technology of Suet Oxidized in Control for Preparation of Muttony Flavor
by the Thermal Reaction
LIN Qing-bin, SUN Bao-guo, XIE Jian-chun

(School of Chemical and Environmental Engineering, Beijing Technology and Business University,
Beijing 100037, China)

Abstract: The processing technology conditions of control led oxidation of suet for preparation of muttony flavor by the thermal

reaction were studied in this paper by some single factor tests and aroma evaluating experiments. The optimum conditions of
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