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Development of cookie made with Pu-erh tea

GONG Na, XIAO Rong
( College of Food Science, Yunnan Agricultural University, Kunming 650201, China)

ABSTRACT: Objective To develop a new type of cookie taking nutritional value and fragrance of Pu-erh tea
together. Methods Used Yunnan Pe-erh tea processed by modulation, sgueeze, baking process and so on as
research object, the effects of butter content, Pu-erh powder content and the baking time on the sensory evaluation
scores of Pu-erh tea cookies were analyzed by the response surface methodology based on the single factor test. The
best processing parameters were obtained, and the microbial indicators of samples were determined. Results The
optimal formulation of Pu-erh tea cookies was as follows: taking low gluten flour as 100 g, butter was 76 g, Pu-erh tea
powder was 13 g, sugar was 40 g, milk powder was 8 g, milk was 15 g, egg was 50 g, salt was 1 g, and the baking time
was 13 min in the fixed baking temperature (top temperature 190 °C, bottom temperature 170 'C). Conclusion The
developed Pe-erh tea cookie provides a new way for the diversified development of the Pe-erh tea.
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Fig. 1 Process flow diagram of Pu-erh tea cookie
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Table3 Experimental design and results of response surface method

()

A 1% B 1% Cc /min
1 -1 1 0 79.83 80.16
2 0 -1 -1 75.62 74.59
3 1 0 -1 72.35 73.72
4 -1 0 1 62.13 60.76
5 1 0 1 64.87 65.45
6 -1 -1 0 73.26 74.87
7 0 -1 1 65.68 65.44
8 0 1 1 63.74 64.77
9 1 -1 0 75.78 75.45
10 0 1 -1 82.86 83.10
11 1 1 0 79.61 78
12 -1 0 -1 80.56 79.98
13 0 0 0 89.45 88.12
14 0 0 0 87.51 88.12
15 0 0 0 86.82 88.12
16 0 0 0 88.47 88.12
17 0 0 0 88.36 88.12
F4 MEERESESH
Table4 Thevariance analysis of response surface test
F P
A 1.26 1 1.26 0.55 0.4833
B 30.81 1 30.81 13.44 0.0080 >
C 377.71 1 377.71 164.74 < 0.0001 *
AB 1.88 1 1.88 0.82 0.3957
AC 29.98 1 29.98 13.07 0.0086 o
BC 21.07 1 21.07 9.19 0.0191 *
AZ 177.88 1 177.88 77.58 < 0.0001 *x
B? 85.35 1 85.35 37.23 0.0005 **
c? 570.95 1 570.95 249.02 < 0.0001 *x
1375.85 9 152.87 66.68 < 0.0001 *x
16.05 7 2.29
12.04 3 4.01 4 0.1068
4.01 4 1.00

1391.90 16
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Fig. 7 The contour map and response surface graph between various factors
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