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Development of flavored pitaya macaron biscuits

KONG Xinxin DUAN Qiuhong ZHANG Lu
( School of Food Science and Engineering Zhengzhou Institute of Science and Technology Zhengzhou Henan 450064 China)

Abstract: The pitaya fruit flavored macaron formula was developed by using single factor tests and orthogonal
tests with pulp and peel as coloring agent and flavor raw materials. The results showed that the optimal mass
ratio of peel pulp to compound sugar powder was 3:7 the optimum temperature of syrup was 116 C  and the
best dosage of syrup was 50 g. The best formula for filling comprised 100 g of whole egg liquid 100 g of pita—
ya jam and 70 g of butter. The best formula of cake base was consisted of 50 g of almond powder 80 g of

meringue and 60 g of compound sugar powder.
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