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5 16. 2620, 51° 16,820, 77°  10.74=0.80°  3.83:0.35° 73. 8

i%, X+8D,n=5; F) 7} s R F] 4069 A7 LA £ F0k, P<0.05.

2.3 REXEERRNH SRR

O M B A BT R (O 05 R L8 3. T LR e , S ARV 0 X RUBR B - 1 5 i 46
B LA 5B PR 0. 05 T DGR e B A A 0 £, 00 P R S 2 5 R T 7 i AL B
5. B Erah VAR e — A T 80, 2L 0 2 1 45 T LA PR, S0 2 S0 R R B S B T 2
FOERTRIRLE 0.4 ¢ F10.5 g I, % TR BT SR TR IMEL. 55 2 R P T HN 28 3 S ECAb TR K 0.5 g
B, P 1 e R VA

&3 GEIEENGE R R R0

Eih/g WEHE N WEHE/N [ifd i) 2 NI 1 AR
0.2 13. 78+£0.91° 14. 24£0. 58° 5.00+0. 58" 1.37+0.41" 74.2
0.3 11. 76£0. 567 12,420, 40" 5.52+0.91" 1.95+0. 26" 77.0
0.4 6.90+1, 18" 6. 58+0, 96° 1. 58+0. 31° 0.55+0, 14° 79.4
0.5 6. 12+1. 00° 5.56+0, 25" 1. 26+0. 13 0.23+0. 47 83.6
0.6 14.64+1.05"  15.54+1.39°  11.98+1. 40° 4.44+0. 56" 79.2

i X=SD,n=5; B 5 b &R B 6 A LA £ 54, P<0. 05

2.4 EwxEEREE R &R R

AR X 7 it R B R i A S MR 5 A LA 4. T LI (1 B 5 Tn B 0 IXUOR J e ) s A
BAETEZES(P<0.05) . F it R 1 i SRy Fi5 b B 3 il 19 368 Do 252 B et /s I B . >4 9 ol Ay 5 I it
DT 2 g R A T RS AR (AR A SRR T 2 g B I R R S I R R R K.
PR 6 1% B P 5 ARG 3% 0 A o ), 8 O (A, WL e A, i ) 10 SR . oy LA
E HEMR A R 2 g

£ OMBREE RIS FEA MO0
HEb e BN BEfE/N ekt R A

1 0.98+0.68" 10.30£1.01° 3.48:0.45" 0.81x0.22" 75.2
2 £.04+0.58"  8.30=0.77" 1.32x0.31" 0. 16x0. 04" 81.2
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2 13 3 0.5 89.6 10. 06
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W 2.75 7 0.39
AL 1.79 3 0. 60 2.47 0.201 8
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Development of Toona Sinensis Flavor Crispy Tablet

GUO Weiyun, LIU You, LI Guanghui, WANG Yonghui, SUN Sishen

( Food and Pharmacy College , Xuchang University , Xuchang 461000, China )

Abstract ; In this paper, fresh Toona sinensis sprouts and wheat flour were used as raw materials, sensory
evaluation combined with texture determination method. Through single factor test, the amount of Toona sinensis,
edible vegelable oil and salt were determined as response [actors,and crispness and sensory score were taken as
response values. The results show that the optimal formula of Toona flavor crisps is as follows ; wheat flour 20 g,
Toona sinensis sprout 13. 18 g, edible vegetable oil 3. 15 g,salt 0. 48 g, sugar 2 g, sodium bicarbonate 0.06 g,
water 3 g. the prepared dough is divided and shaped, and then baked at 160 C for 4 min. Under these
conditions, the product obtained is 8. 90 n in brittleness and 90. 80 in sensory evaluation.

Keywords : Toona sinensis ;erisp lablet ; sensory evaluation jtexture determination ; response surface test

SRS T



