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Development of red bean cranberry Tiramisu

LIU Zhao" LIN Ming HUANG Hao LIANG Naifeng
( College of Chemistry and Chemical Engineering Zhaoqing University Zhaoging Guangdong 526061 China)

Abstract: Tiramisu cakes were prepared with red beans and cranberry as the main accessories based on
éclairs. The best formula was optimized with orthogonal test based on single factor experiments. The results
showed that 250¢g of red bean cranberry Tiramisu cake was obtained by ingredients composing 100g of Mus—
carpone cheese 25¢g of red bean paste 20g of cranberry 1. 6g of cocoa powder 60g of light cream 1 egg
yolk ( about 20. 8g) 10g of fine white sugar 8g of éclairs and 2g of coffee.
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