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Research of the Formula of Grain and Almond Chips by Microwave Puffing
Deng Meng—qi, MaiQ ii—van, Song X an—lang*, Ye Sheng-vhg
South China Agricultural University (Guangzhou 510642)

Abstract Almond flour, glutinous rice flour and oat flour were used as the main material, and cheese powder, salt and sugar
were used as the seasonings with microwave puffing production process. The sensory quality, product expansion ratio, water
absorption, brittleness and Paul brittle as the quality index, determine the optimal recipe of the main ingredients, and determine
the best seasoning formula by single factor and orthogonal experiment. The result shows that the optimal formula of producing
microwave puffing grain and almond crisp is as follow: the best main ingredient formula is 45% of glutinous rice flour, 35% of
almond flour and 20% of oat flour; the best flavor formula is 3% of cheese powder, 1.5% of salt, 1.5% of sugar, and the
hardness and brittleness were moderate.

Keywords almond flour; oat flour; microwave puffing; chips
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