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Development of Boletus edulis Cookies
GUO Lei, GUO Juan, KAN Huan", LIU Yun
(School of Life Science, Southwest Forestry University, Kunming 650224, Yunnan, China)

Abstract: Boletus edulis is rich in various nutrients, and which has both edible and medicinal value, we can
develop a variety of snack foods to improve its utility value. In this study, Boletus edulis was used as raw
material and sensory scores was used as test indicators, we studied the additive amount of rock candy powder,
butter, Boletus edulis powder,low —gluten flour,and baking powder on the sensory quality of Boletus edulis
cookies. Based on the results of single factor experiment we optimized the processing technology of Boletus
edulis cookies by means of orthogonal design, analyzed relevant indicators. The results showed that: the best
recipe for Boletus edulis cookies was egg liquid 5.3 g, baking powder 0.4 g, rock candy powder 8 g, butter
11 g, low—gluten flour 23 g, and Boletus edulis powder 2 g, 110 °C baking for 15 min and 120 °C baking for
10 min, the Boletus edulis cookies was brown with uniform color, had a characteristic aroma of Boletus edulis ,
tasted crisp and delicious and high nutritional value.
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Fig.1 Technological process of Boletus edulis cookies
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Table 1 Sensory scoring criteria of Boletus edulis cookies
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Table 2 Coding of experimental factors and levels
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Fig.2 The effect of rock candy powder addition on sensory score
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Fig.3 The effect of butter addition on sensory score
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Fig.4 The effect of Boletus edulis powder addition on sensory score
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Fig.5 The effect of baking powder addition on sensory score
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Table 3 Orthogonal experimental design and results
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1 6 9.5 1 84.50
2 6 11.0 2 86.40
3 6 12.5 3 83.10
4 8 9.5 2 87.80
5 8 11.0 3 86.70
6 8 12.5 1 86.20
7 10 9.5 3 84.90
8 10 11.0 1 86.70
9 10 12.5 2 85.80

giR3 EXREZITRER

Continue table 3 Orthogonal experimental design and results
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Table 4 Analysis of variance table
P SS df MS F B
A 7.482 2 2 37411 108.6129 o
B 3.695 6 2 1.847 8 53.6452 *
C 46822 2 23411 679677 *
R¥e  0.0689 2 0.034 4
BRSO 159289 8

HE:Fu()s(2y2)=19;F1).0|(272):99;* %m%ﬁﬁ%,** ﬁm%ﬁ*&ﬁ%o

12 3 0N, R TR B Y R 3 R R
s ACHKBERN A I )>C (2 B SEWR 2R BT I Vi) >B
(EMA L) . F3R 4 W51 F o>Foa(2,2) F BB
BT IE S s AE B3, Fos(2,2)<Fy.
Fo<Foo(2,2) 7 BH F5 I 48 Jomn a2 A0 24 T TR 0 i %
T 5 2 LA G AB.C,, i = A LR AT
PYFT P AL T h RS HRR 5.3 ¢, T HY 0.6 ¢, UKHE
¥y 8¢, BT 11 g, P LA IR 2 o, IAT R 22 g0
2.3 AR IRV E PN

“EWE TR TR RIS WA
WA s I A AR, T A S &
DRAGAR HLAT LR A I BRI s B ME AT,
IS AR 2 o
24 mEFEWREIFE TR D e bR

X HEATK A R U KRR T R 5 TRE R
BRI BOR A B D SRR T o 25 SR
%5k 6.

%5 ZEEREFEGTELIER

Table 5 Physicochemical indexes of Yunan Boletus edulis cookies
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Table 6 Microbiological indicator of Yunan Boletus edulis cookies
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