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Development of Portulaca oleracea L. and Soy Coarse Grain Biscuits
ZHANG Xin—hai, HAO Hui-min,ZHANG Shou-hua
(Hebi Polytechnic, Hebi 458030, Henan, China )
Abstract: Low—gluten flour, Portulaca oleracea L. powder,soybean powder, and xylitol were used as the main
raw materials to make coarse grain biscuits. The effect of the added amount of P. oleracea L. powder, soybean
powder, and xylitol on the quality of the biscuits was analyzed by a single factor test. Using the cookie sensory
score as indicator,the Box—Behnken response surface test was used to optimize the biscuit recipe. The order of
influence of each factor was found to be soybean powder addition>xylitol addition>P. oleracea 1.. powder addi—
tion; with the optimal formula containing 1.8,36.1 g and 17.7 g of P. oleracea L. powder,soybean powder, and

xylitol, respectively. The opitimal formula was tested, the sensory score of biscuit was 85.62, which was consis—

tent with the predicted value.
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Table 1 Single factor experiment design scheme
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Table 2 Response surface test factors and levels

- %
A A et B it C AR
-1 1 20 10
0 1.5 30 15
1 2 40 20

1.3.6 JEETHNFERR
PAGE B XU | TR AN DL R 21 21 4580
TR R, 10 (gl — BT il 2h i ALk
FTPEA0, BRI E R bR ILEE 3,
3 BETESRE

Table 3 Sensory scoring standards
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Fig.3 The effect of the added amount of xylitol on the quality of
biscuits
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Table 4 Response surface test design and results

1 1.00 30.00 20.00 80.07
2 1.50 30.00 15.00 90.50
3 1.50 30.00 15.00 91.24
4 1.50 30.00 15.00 89.64
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11 1.00 20.00 15.00 77.41
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13 1.50 20.00 20.00 79.51
14 1.50 20.00 10.00 80.58
15 1.00 40.00 15.00 81.20
16 1.50 30.00 15.00 90.57
17 1.00 30.00 10.00 80.20
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Fig.4 The effect of the added amount of purslane powder and
soybean powder on the quality of biscuits
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