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Development and quality analysis of red jujube medlar biscuit
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Abstract; In order to make a nutritious Chinese date and wolfberry biscuit, the effect of the
amount of red date powder, wolfberry powder. walnut oil, brown sugar, milk on the quality of
biscuits was first studied by single factor experiment Then. the optimal formula of Chinese date
and wollberry biscuit based on sensory score was optimized by orthogonal experiment. The
results showed that the optimal formula of Chinese date and wolfberry biscuits was as follows; 15
g red date powder., 7 g wolfberry powder, 25 g walnut oil, 20 g brown sugar., 25 g milk and 25 g
egg per 100 g low-gluten {lour. According to this formula. the prepared red dates and medlar
cookies are uniform in color, with good quality, unique flavor of red dates and medlar. no

peculiar smell, crisp taste, non-sticky teeth, and 3. 9% dietary fiber.
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Fig. 1 Process flow chart of red jujube medlar biscuit
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Table 1  Sensory evaluation standard of red jujube medlar biscuit
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Fig. 2 Effect of jujube powder on jujube wolfberry biscuit
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Table 2 Texture analysis of biscuits with different

amounts of red jujube powder
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Fig. 3 Effects of wolfberry powder on jujube
wolfberry biscuit
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Table 3 Texture analysis of biscuits with different

amounts of medlar powder
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it/ g W /N F4E /mm NEL A1

10 19.4146.11 0.724+0.09  4.5140,69 7 20.5014.40 0.88+0.04 9.4810.60
15 30.93+7.23 0.71+0.12 12.05+1.44 10 21.50%0.70 0,58+0.08  5,45%x0.03
20 36.38+8.78 0.70+0.02 11.24+1.98 13 21.934+5.57 0.6410.11 4,9940. 88
25 42.564+9.11 0.624+0.15 10.15+0.56 16 30.65+2,36 0.5240.09 3.614+0.53
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Fig. 4 Effect of walnut oil on jujube wolfberry biscuit
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Table 4  Texture analysis of biscoits with different

amounts of walnut oil
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Fig. 5 Effect of brown sugar on jujube
wolfberry biscuit
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Table 5 Texture analysis of biscuits with different

amounts of brown suga
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Fig. 6 Effect of milk content on jujube wolfberry biscuit
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Table 6 Texture analysis of biscuits with different

supplemental levels of milk
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20 16, 30x1. 40 1. 580,12 8.90x2.63
25 21.50+0,70 0, 58+0, 32 9.45%0. 03
30 18,15+6,75 0,5310, 24 4. 88x2 52
35 11.70+4.50 0.9440.12 3.38x1.52
40 10, 57+5,07 1,42+0, 27 3.49%+2. 63
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Table 7 Analysis of mean variance for each factor
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Table 8 Factor level of response surface test
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Table 9  Orthogonal test result
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Table 10 Quality analysis results
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