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Optimization of the production technology of gluten-free
potato cookies by response surface methodology

DING Xiangli, LI Tingting, HUAN Lu, QIAN Jianya, ZHOU Xiaoyan

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

Abstract: Taking sensory score as the response indicator, response surface methodology was applied to explore
the optimal production process based on singlefactor experiments to make gluten-ree potato cookies using
whole potato flour and mashed potatoes as raw materials to completely replace the low—gluten wheat flour. The
results showed that the product with golden color and uniform and crunchy texture could be obtained when the
formula consisted of 100. 0 g of butter, 20.0 g of white sugar, 31.3 g of hen eggs, 90.2 g of mashed potato,
100. 1 g of whole potato flour, and 6.3 g of egg white powder was used.

Key words: gluten-free; potato; cookie; response surface methodology; production technology
(AEHEF: R F)



