ZHRM AL, J. Anhui Agric. Sci. 2019,47(3) :176-180

WM EFEMTITEZ®HRE

FRF, AT A BRI LER, G &, ZEE oo HoRe b 5 i BB 1T A% 212400)

BE [AW]ARLBwFYRIIE, [FE] @i bdnh 2R, 8 T 0EAMB R, R LB FYm I LR
B3t MR o, ARE IR LA R AR e A RN 5 AR, B B R A R E SRR R AR L&
o [HR]LBHWFORMERF A AEH AL, LGN 10% . HaM3T%. Kb 67%, REWFSH N, ILEH46ml/g; RELLE
P A e b OKGERE 200 °C BT KGR 190 °C KB 1E] 13 min, w4485 4 18.4 N, wh4oloiit 2 1.6 Nl & T ¥ 511365 w4
HFAMLE O B R, [ 48] AR A D 25 6 i e T Ae 42 AR A RAEA 2k AR,
X8R LS wmAsT RS I R RE

hESES TS218 XHEkFRIRE A

XEHE  0517-6611(2019)03-0176-05

doi ; 10. 3969/]. issn. 0517-6611. 2019. 03. 055 FREE ( RIRARS ) #RIRF5 (OSID)

Study on Processing Technology of Yam Cookie
XU Jun-qi, XIE Chun-qin, WANG Chong et al

cational and Technical College ,Jurong, Jiangsu 212400)
Abstract

main raw materials and sugar and butter were used as auxiliary raw materials to study the technological process of yam cookies and the influ-

( Department of Technology of Tea and Food Science , Jiangsu Agriculture and Forestry Vo-
[ Objective ] The research aimed to study the processing technology of yam cookies. [ Method] Flour and yam flour were used as

ence of yam flour on the texture and properties of cookies. Taking sensory score, specific volume, texture hardness and chewiness as evalua-
tion indexes, the recipe and processing conditions of yam cookie were optimized through single factor and orthogonal experiments. [ Result] The
best recipe of yam cookie was based on flour, 10% yam powder, 37% soft sugar and 67% butter, with a sensory score of 92 and a specific vol-
ume of 4. 6 ml/g; the optimum technological conditions were as follows: the baking temperature was 200 °C, the baking temperature was
190 °C, the baking time was 13 min, the hardness of cookies was 18.4 N, and the chewiness of cookies was 1. 6 N. The cookies obtained had
the best taste and were most popular and loved by customers. [ Conclusion ] This study provides an effective way for deep processing and com-

prehensive utilization of yam.
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Table 1 The sensory evaluation of yam cookies
Score Colour Pph Impurity Taste
shape structure
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Table 2 The factors and levels of orthogonal test of yam cookie recipe
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Table 3 The factors and levels of orthogonal test of yam cookie pro-

cessing technology
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Fig.1 The effect of yam powder addition on the senses and spe-

cific volume of cookie
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Table 4 The orthogonal experimental design and results of yam cookie formula

% Factor

B : : — o P
Test ACLZERIANG)  BOA IR CORM D) D) BEWHT) - Specific
number Yarp.powder So.ft. sugar Butter addition Blank column Sensory score volume
addition// % addition// % % ml/g

1 1(8) 1(31) 1(63) 1 80.6 4.15
2 1 2(35) 2(65) 2 82.5 4.26
3 1 3(37) 3(67) 3 86. 4 4.50
4 2(10) 1 2 3 85.3 4.42
5 2 2 3 1 88.7 4.63
6 2 3 1 2 90. 1 4.67
7 3(12) 1 3 2 85.3 4.26
8 3 2 1 3 86.7 4.30
9 3 3 2 1 89.6 4.45
JRE TR ky 83.17 83.73 85. 80 86. 30
Sensory score k, 88.03 85.97 85. 80 85.97

ks 87.20 88.70 86. 80 86. 13

R 4.87 4.97 1.00 0.33
i3 ky 4.230 4.240 4.410 4.427
Specific volume k, 4. 660 4.410 4.377 4. 380

ks 4.357 4.597 4. 460 4. 440

R 0. 430 0. 357 0.083 0. 060
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Table 5 The orthogonal experimental design and results of yam cookie technology
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number Ignition Under fire Bakmg time Empty N N
temperature//C temperature //°C min column

1 1(195) 1(185) 1(11) 1 16.5 .42
2 1 2(190) 2(12) 2 18.4 1.45
3 1 3(195) 3(13) 3 19.6 1.51
4 2(200) 1 2 3 18.3 1.43
5 2 2 3 1 19.2 1.47
6 2 3 1 2 21.4 1.52
7 3(205) 1 3 2 18.7 1.45
8 3 2 1 3 19.8 1.49
9 3 3 2 1 22.1 1.53
s k, 18.17 17.83 19.23 19.27
Hardness k, 19. 63 19.13 19. 60 19. 50

ks 20. 20 21.03 19. 17 19.23

R 2.03 3.20 0.43 0.27
NE g ky 1. 460 1.433 1.477 1.473
Chewiness k, 1.473 1. 470 1. 470 1. 473

ky 1. 490 1. 520 1. 476 1. 477

R 0.030 0. 087 0. 007 0. 003
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