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Processing technology and quality analysis of tartary buckwheat biscuits
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ABSTRACT: Objective To develop tartary buckwheat cookies with good taste, outstanding flavor and nutritional
and health care value. Methods Low-gluten flour and bitter buckwheat powder were used as the main raw
materials, butter, icing and white sugar, eggs, whole milk powder, and sprout powder were used as accessories, and
the sensory quality of bitter biscuits was used as the evaluation standard. The optimal recipe of the cookies was
determined by optimizing the ratio of raw and auxiliary ingredients of bitter buckwheat cake by single-factor and
orthogonal experiment, and nutritional and functional components were determined. Results The optimum
formulation were obtained as follows: low gluten flour was 65 g, commercial buckwheat flour was 33 g, buckwheat
bud seedling flour was 2 g, butter was 45 g, icing sugar was 17.5 g, sugar was 2.5 g, eggs was 25 g, whole milk

powder was 6 g, salt was 0.3 g, and raising agent was 0.2 g. The total flavonoids content of shortcakes was 0.12%,
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and dietary fiber content was 2.08%. Conclusion The bitter biscuits are light brownish yellow, with a delicate and

delicate taste, rich in nutrients and unique bitterness, which provides technical support for the deep development and

utilization of bitter resources.
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Table 1 Orthogonal test level table
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Table 2 Biscuit sensory evaluation criteria
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Table 3 Effect of butter addition on biscuit quality (n=3)
BN I/ g 30 35 40 45 50
BB PEA 60.87+1.76 73.6243.76 83.27+2.78 82.13+4.11 77.89+3.01

F4 PEEAMAWEERNEX T RRMFZIE(N=3)
Table 4 Effect of the addition of icing sugar and sugar on the quality of biscuits (n=3)
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Table 5 Effect of the amount of bitter buckwheat powder on the quality of biscuits (n=3)
IR TSN & /g 25 35 45 55 65
BT 82.21+3.46 83.67+£2.77 80.83+1.28 79.03+3.05 75.12+1.74
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Table 6 Effect of the amount of bitter buckwheat bud powder on the quality of biscuits (n=3)
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Table 9 Physical and chemical indicators test results
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