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Study on the Formulation and Process Optimization of the Taraxacum Biscuits
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Abstract The best formulation and better process optimization of the biscuits which are made by Taraxacum low gluten
wheat flour and so on as main raw materials are studied by orthogonal test on the basis of single factor experiment with a
combination of fuzzy mathematics and evaluation of physical property as methods. The biscuits will be well with low gluten
wheat flour 100 g egg 159 salt 0.3 g water 159 cream 2 g baking powder 0.3 g soft white sugar 27.5 g oil 27.5 g
Taraxacum 3.0 g and baked at 190 °C/180 °C for 9 min geting the biscuits with colour and lustre uniformi  moderate
sweetness good colour moderate mouth feel clear pattern special and unique flavor with grass incense of taraxacum
unique medium sweet sweet first and special bitterness after of taraxacum.
Key words  Taraxacum biscuits formula processing technology
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