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Formulation Optimization and Texture Characteristics Analysis of Caramel Sea Salt Rice Flower Crisp
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Abstract: With puffed rice flower, cooked pumpkin kernel and edible dried rose as the main raw materials, a new
kind of snack food, caramel sea salt rice flower crisp, was developed. Using the method of single factor test and orthogonal
test, the best formula of caramel sea salt rice flower crisp was studied with sensory evaluation and hardness as indexes. The
results showed that the best formula of caramel rice flower cake with sea salt was as follows: based on 50.0 g of rice flower,
the ratio of pumpkin kemel torice flowerwas 2 : 1, the addition amount of dried rose was 4.0 g, the addition amount of white
granulated sugar was 40.0 g, and the addition amount of sea salt was 1.0 g. The sensory score of the finished product was

(89.5%0.2) and the hardness was (33.58+0.32) N.
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