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Effects of lotus leaf powder on physicochemical
properties of flour and crisp biscuits
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Abstract: Objective; The elfects of lotus leal coarse powder and
lotus leal superfine powder on the physical and chemical indexes
of flour and itz application in erisp biseuns were studied in this
paper, and explored the sunable amount of lotus leal coarse pow-
der and lotus leal superfine powder added in crisp biscuits, Meth-
ods; Farinograph, extensograph, wet gluten tester, and falling
number tester were used to determine the effecis of lotus leal
powder on the physical and chemical indexes of flour. The hard-
ness of the dough and the shear force of the crisp biscuit were
measured by the texture analvzer. and the sensory guality of the

erisp biscuit was evaluated by the sensory method. The rotal
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number of bacteria in the raw material and crizp biscuits was de-
termined by the method of toal colony determination. Results;
Adding 0% —~ 15% lotus leal coarse powder and lotus leaf
superfine powder to the flour, the water absorption rate. falling
number and hardness of the dough were increased, the stahbility
time of the flour, the stretching energy of the dough and the wet
gluten content were reduced, the crispness and sensory score of
the crizp biscuit increased first and then decreased, When the ad-
dition amount of lotus leal coarse powder was 6% and the
addition amount of lows leal superfine powder was 93, the
crispness and sensory score of the crisp hiscuit were the largest,
compared with the blank. the sensory scores of the crispy biscuits
were increased by 9.81 % and 18.33% respectively. and the addi-
tion of lotus leal superfine powder was 3% higher than that of lo-
tus leal eoarse powder, Compared with the blank. the rotal num-
ber of bacteria in the crisp hiscuit with 15% lotus leafl coarse
;x]wt]{'l' decreased by 11.18% , and the total number of bacteria
with 15 % lotus leafl superfine powder decreased by 62,94 %, Con-
clusion; The lotus leal coarse powder and lotus leal superfine
powder could increase the nutritional value and sensory quality of
crispy biscuits, and have the effects of inhibiting the bacterial
growth of crispy biscuit, Compared with lotus leal coarse powder.
the effectz of lotus leal superfine powder that improved the
guality of crispy hiscuit and inhihited bacterial growih are better
than lotus leal coarse powder, and the lotus leal superfine powder
has more ﬂ.pp]irmi[m value in crisp hiscuits,
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Table 1 Crisp biscuits tasting items and scoring criteria
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Table 2 Basic ingredients of lotus leal powder and wheat flour d
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Figure 1  The effects of lotus leaf powder on the water

absorption of flour
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Figure 2 The effects of lotus leaf powder on the

stability time of flour
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Figure 3 The effects of lotus leal powder on the

stretching energy of dough
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The effects of lotus leaf powder on wet

gluten content of {lour
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