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Preparation of moldy bean cookies

ZHANG Tingting' ZHANG Binle® TU Meixiu' ZHANG Jing' YU Lizhi'
(1. School of Tea and Food Science Wuyi University Wuyishan Fujian 354300 China;
2. State Key Laboratory of Food Science and Technology Jiangnan University Wuxi Jiangsu 214122 China)

Abstract: Moldy bean cookie was made from the fermented soybean in north Fujian Province. The sensory e—
valuation was used to determine the optimal formula through single factor experiments and orthogonal experi—
ments. The results showed that based on the amount of low gluten wheat flour 47% of animal butter 25% of
liquid egg 35% of sugar and 25% of dry mildew bean powder was the optimal formula for preparing the moldy
bean cookie with yellowish color suitable bean flavor crispy and delicate taste sweet while not greasy and
a highest sensory score of 91. 8. The moisture of 3. 11% the fat content of 16.7% and all the sensory indi—

ces and physicochemical indices of the product met the demand of the national standards.
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