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Abstract: Pea and rice flour are used as main raw materials to make fried pea cake. The effects of
thickness. frying temperature and frving time on the texture and sensory evaluation of pea cake
embryo are investigated. On this basis. with the sensory score as the index., the Box-Benhnken
response surface test is used to optimize the process parameters. The physical indicators. chemical
indicators and microbiological indicators of finished product are analyzed. The results show that the
best processing parameters are the thickness of pea cake embryo of 6 mm. the frying temperature of
165 C.

88. 4, and the error is 0. 23% with the theoretical value. which shows that the model [its well and the

and the rying time of 3 min. Under these conditions, the sensory score of fried pea cake is

process is [easible,
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Table 1 The factors and levels of response surface test
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Table 2 The sensory evaluation standard of {ried pea cake
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Table 3 The effect of the thickness of pea cake

embryo on the quality of pea cake
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5 23.3540.83" 11.1640,31" 0.81+0.02™ §2.640.81"

6 16,9040, 90" 8.5540.21" 1,2340,03" 85541, 32"
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Table 6 Box-Benhnken experimental design and results
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Table 4 The effect of the frying temperature

on the quality of pea cake
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Table 5 The effect of the [rying temperature

on the quality of pea cake
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Table 8§ The physical and chemical indexes of pea cake
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Table 9 The microbial indexes of pea cake
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