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Using orthogonal test to optimize production technology
of Huang Qiao baked wheat cake

YANG Tianyi WU Peng LI Shan WANG Henpeng
CHEN Chang GAO Ziwu ZHANG Tao MENG Xiang Ren

( School of Tourism and Culinary Science Yangzhou University Yangzhou Jiangsu 225127 China)

Abstract: Using orthogonal test to optimize baked wheat cake production technology of Huang Qiao with a uni-
versal steam oven. On the basis of single factor experiments setting the baking temperature of 180°C  the bak-
ing time ratio of water to flour of the dough ratio of oil to flour amount of dough and shortening cake were
chosen as the variables. The results showed that the best product could be obtained at the optimum conditions
as follows 20 min of baking time 68% of ratio of water to flour of the dough 65% of ratio of oil to flour
4.5 t0 5.5 of ratio of dough to shortening cake.
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