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Effects of Different Ingredients on Quality of Wafer Biscuits
WAN Qingyi', MA Lei?, "WANG Weidong'
(1. School of Food and Biological Engineering, Xuzhou University of Technology, Xuzhou, Jiangsu 221018, China;
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Abstract: The effects of different ingredients on the sensory and glycemic index of Wafer biscuits were studied. The optimal
recipe and production parameters of Wafer biscuits were optimized by single factor and orthogonal test. The results showed that
when the wheat flour was 30% , buckwheat flour was 20% , jujube powder was 5%, ginkgo powder was 4%, butter was
10%. baking powder was 0.4%. ammonium bicarbonate was 0.4%, and water was 200%. the sensory score of Wafer biscuit
was the highest. Buckwheat flour could reduce the glycemic index of Wafer biscuits. Ginkgo powder could not change the
glycemic index of biscuits, while jujube powder could increase the glycemic index of Wafer biscuits.
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