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Effect of Bean Pule on Processing and Quality of Soda Biscuits
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Abstract: The sugar— free soda crackers were made from soybean dregs and low- gluten flour. Effects of bean dregs on the

quality of flour the production process of biscuits and the quality of finished biscuits were explored by adding different

proportions of soybean dregs.The results showed that the farinograph property could be improved by adding 6% ~12% bean

pulp and it was more suitable for biscuits.The gelatinization of the flour could be improved by adding bean pulp.By comparing

the fermentation rate baking time and baking expansion ratio with pure flour that the dough fermentation could be promoted

when 3% ~6% bean dregs added and the baking time of biscuits could be shorten the baking expansion rate could be increased

when 6% ~12% bean pule added. Combining text—ure and sensory evaluation with 9% bean dregs the biscuit had the best taste

and texture characteristics.
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Table 1  Effect of addition of bean pulp on the farinographical properties of dough
(%) ('min) ('min) (BU) (%)
0 4.5 +0.2° 5.8 £0.0° 49.0 +1.5° 582 +0.2'
3 5.7 +0.2" 6.9+0.1" 30.5 £0.5" 61.6 +0.0°
6 6.45 £0.3° 7.7 £0.1° 27.5 +0.5" 65.6 +0.1"
9 6.7 +0.0™ 7.4 +0.1° 24.0 +1.0° 70.5 +0.1°¢
12 74 £0.1" 54+£0.1° 20.5 £1.5% 74.7 +0.0"
15 7.3 +£0.4° 3.9 +0.3° 16.5 +2.5° 78.7 £0.2°
(p <0.05) 2
2 (p <0.05)
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Fig.2 Effects of bean dregs on flour gelatinization enthalpy
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Fig.3 Effect of bean pulp on dough fermentation ratio
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Fig.4 Effect of bean pulp on baking of biscuit
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Table 2 Measure results of biscuit texture properties

(%) (g (g (m)) (m))
0 12892 +763" 5932 +73° -0.55+0.18"  0.57 £0.04* 0.55 +0.02" 7109 + 102" 4061 +35"
3 18132 £492* 10016 £38"  -0.28 +0.00°  0.61 =0.11* 0.69 £0.00° 12435 £204" 7600 + 153"
6 17848 +593° 9575 85" -0.37 £0.02"  0.69 £0.09* 0.69 +0.02" 12243 +125" 8494 +205"
9 10610 +88° 4561 +83° -0.23 £0.00"  0.57 £0.03*  0.58 £0.04b 6123 £371"™ 3515 +212"™
12 9398 +525° 2285 +77° -041 £0.00°  0.53 =0.11° 0.55 +0.03" 5127 +88“ 2724 +150*
15 7014 £935° 1295 +13' -0.26 £0.00"  0.50 +0.09" 0.61 +0.00" 4266 + 60" 2145 +120°

3 ()

Table 3  Effect of bean pulp on biscuit tasting score( scores)

(%)
0 8.5 8.2 7.5 13.9 14.3 8.9 81.7
3 8.6 8.1 7.9 14.2 14.3 8.8 82.5
6 8.5 8.0 8.8 15.7 13.9 8.6 84.6
9 8.4 8.1 8.9 14.6 12.8 8.6 81.8
12 8.4 7.9 8.9 14.5 10.3 8.7 78.3
15 8.6 7.9 9.1 14.6 9.5 8.5 77.6
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Fig.5 Pictures of biscuit baked with bean dregs flour and added bean dregs
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