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ABSTRACT: Objective To study the effect of Lentinula edodes powder on the quality of the dough properties and
quality of crisp biscuits. Methods Adding 2%. 4%. 6%. 8%. 10%. 15%. 20%. 25% Lentinula edodes powder
to the flour (m:m) respectively, the whiteness, wet gluten content, sedimentation value, farinograph properties,
extensograph properties of the flour adding Lentinula edodes powder were investigated. The effect of different
concentrations of Lentinula edodes powder on the quality of crisp biscuits was explored by texture analysis and
sensory quality evaluation. Results The flour stabilization time, dough stretching energy, the whiteness of the flour

and wet gluten content reduced significantly (P<0.05) when adding 2%-25% Lentinula edodes powder to flour. The
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sedimentation value decreased firstly and then increased with the increase of the adding amount of Lentinula edodes

powder. Texture analysis showed that when the adding amount of Lentinula edodes powder was 8%, the hardness and

chewiness of the crisp biscuit were the lowest, and the sensory quality score was the highest, which was 73.5 points

closed to the full score of 75 points. Conclusion Adding Lentinula edodes powder to flour is beneficial to making

crispy biscuits and foods that needed low gluten powder. That the adding amount of 8% not only make the biscuit

taste more crisper, but also increase the content of protein, crude fiber, etc. in the biscuit, and reduce the content of

carbohydrates.
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Table 1 Sensory evaluation standard of crisp biscuits

0 H W5y PPATHr
TEEL 10 RS VAT 0 43 ANBTEAT 0.5 43 FoAEAH 143,
B 10 ARSEHEN 0.2 43 EIHLIN 0.3 435 ARIIEFN 0.2 43 MUK 1/3 310.2 45 M 1/5 30 0.1 43
2T 10 BRI 0.25 435 KT 40 0.5 435
BRFAEE 20 ARBRFAHI 0 435 FLERARID 0.5 435 ANBRFAHI 2 43,
LB R 2 15 ARHLRESD 1.5 43 BOHIAESN 0.5 43 4ifam 0 43,
EEA AT 10 ¥590 0 435 BMASIHN 0.25 45 BRI SH0.5 43 AL 4.
55 75

#2 FEHERHS(N=3)
Table 2 Elementary composition of dried Lentinus edodes (n=3)

jp % A% HABN /% LT 4E/% KM% KEY 1% oKL EH/% HAth/%
S 20.1£3.15 2.940.61 7.840.45 9.1+0.55 4.9+0.31 54+4.58 1.2+0.26
INZZ Ky 11 1.5 2 13 1 70 1.5
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Table 3 Effects of Lentinus edodes powder on flour quality (n=3)

TSI/ % TR A1 K 5/ % 181 A1 BB [1] /min A7 A1 %8 € B[] /min T 155 40 B2 /FU W BTR AL
0 67.34+0.09" 8.00£0.21° 10.93+0.08* 41.6+1.53f 149.67+3.51°
2 67.53+0.13° 4.60+0.06 3.20+0.10¢ 168.00+1.00° 59.33+2.08"
4 68.33+0.12° 5.10£0.10° 3.63+0.14° 167.33+2.52° 61.00+3.61°
6 68.33+0.18° 5.10+0.15° 3.63£0.04° 179.67+2.08¢ 66.33+2.52%F
8 69.70+0.15¢ 5.20+0.21° 4.00£0.58" 209.00+1.00° 67.67+2.08%
10 69.53+0.25¢ 5.30+0.12° 4.20+0.00° 202.00+2.56" 70.00+4.36
15 71.8+0.58° 6.00+0.10° 2.73+0.29° 192.00+2.00¢ 76.67+1.53°
20 73.00+0.44° 6.60+0.13° 2.53£0.10°" 179.67+2.31¢ 85.00+2.00°
25 75.63+0.55" 7.60+0.05° 2.3740.09" 176.33+1.15¢ 90.33+2.52°

1 a~f AN [R/ING FBE R R A P M) 22 57 1 25 (P<0.05),
*4 BEHWEBRMEHZII0N=3)
Table 4 Effects of Lentinus edodes powder on the dough extensograph parameter (N=3)
Th AT i % 15} ] /min W/ Y% Alem’ E/mm R/EU R/E(EU/mm)
0 69.47+0.80° 131.40+0.95¢ 280.00+4.58" 2.12+0.01°
2 49.63+0.67° 137.63+1.31° 220.67+2.08" 1.60+0.018
4 57.07+0.70% 146.70+1.30° 233.67+2.08¢ 1.59+0.05¢
6 65.43£0.71° 157.07+1.86" 270.67+4.93" 1.72+0.028
45 8 57.27+0.40° 120.90+1.97° 299.00+3.61° 2.48+0.02°
10 55.1+1.45% 107.57+1.12f 331.00+2.00° 3.08+0.03¢
15 55.120.20% 74.53+0.428 526.67+4.04° 7.07+0.08°
20 55.17+0.76° 72.73£0.678 573.00+3.61° 7.88+0.12°
25 56.03+1.20% 71.00£1.76* 586.33+3.51° 8.26+0.25°
0 77.37£2.31° 112.10£2.01° 420.00+7.00° 3.75+0.07°
2 57.17+1.85° 93.6+0.53° 450.33+9.07° 4.81+0.11°
4 66.23+0.80° 107.47+1.36° 412.67£3.21% 3.84+0.04°
6 70.60£1.23° 120.53+3.23° 381.00+4.58° 3.16+0.07°
90 8 53.87+1.70% 98.00+2.00° 362.00+7.21° 3.69+0.06°
10 50.23+0.71% 87.80+1.31¢ 395.00+6.56° 4.50+0.01°
15 41.67+1.63¢ 59.20+1.71° 513.00+5.57° 8.67+0.30°
20 44.43+0.74' 59.93+1.50° 521.00+4.58% 8.70+0.15°
25 46.60+1.93° 61.00+1.40° 534.00+8.19° 8.79+0.12°
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T 141 1 & 1) ] /min IINEL/% Alcm? E/mm R/EU R/E(EU/mm)
0 75.33+0.59* 100.00+3.61° 474.33+7.02° 4.74+0.10°

2 53.73+0.31° 97.00£2.65° 375.00+6.56" 3.87+0.04°

4 54.93+3.53° 103.30+6.88" 363.00+6.00% 3.52+0.24°

6 56.70+1.75° 117.27+1.62° 349.00+4.00° 2.98+0.03"

135 8 46.53+1.72° 99.63+3.56° 303.00+6.24" 3.04+0.11°

10 46.33+1.30° 81.90+6.25° 375.67+6.51¢ 4.61+0.39

15 39.93+0.83¢ 69.50+1.80° 373.00+4.58¢ 5.37+0.09°

20 37.97+0.45¢ 61.80+4.23¢ 395.00+8.72° 6.40+0.31°

25 37.10£0.95¢ 55.97+2.00° 423.00+4.00° 7.56+0.24°

A PR, B AEMREE, R: hiAhBH ), R/E: P bk a~h AN[A/INE SEEEFOR Ab B ) 22 5 8 3 (P<0.05).,
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JFE P Z Ao . B R S ) AR AR —, &K
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1 R X TR 11 BE 14 5200 (n=3)
Fig.1 Effect of Lentinus edodes powder on the wheat
flour whiteness (n=3)
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Fig.2 Effects of Lentinus edodes powder on wet gluten content and
gluten index (n=3)
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Fig.3 Effect of Lentinus edodes powder on flour
sedimentation value (n=3)
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Table 5 Effect of Lentinus edodes powder on texture of dough (n=3)

IRTN % T /N R PE/N KB /mT B /mm MEL I 4 /mJ
0 38.21+0.15% 3.04+0.10¢ 0.97+0.18" 1.22+0.04" 3.74+0.04%
2 37.05+0.23° 2.74+0.08¢ 0.4240.05° 1.15+0.08" 3.11£0.33%
4 38.24+2.32d° 3.40+0.53% 0.33+0.02™ 1.16+0.04" 3.82+0.44%
6 40.67+0.40° 2.83+0.05¢ 0.27+0.00* 1.00£0.06° 2.8+0.11°
8 4121+1.12¢ 3.3240.24% 0.27+0.03" 1.01£0.07¢ 3.32+0.45%
10 4525+2.12° 3.24+0.23% 0.24:0.04° 1.14+0.07" 3.52+0.32°%
15 48.52+1.88° 3.73+0.28" 0.21+0.00° 1.16+0.08" 4.38+0.64™
20 48.55+0.62° 4.20+0.16° 0.18+0.02° 1.27+0.04% 5.31+0.28°
25 60.05+0.20° 6.30+0.06" 0.17+0.02° 1.37+0.02° 8.54+0.12°

VE: a~e ARI)/ING SR 23R 4D T 2 5 52 (P<0.05).
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