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Preparation of basil and rosemary flavor scones
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Abstract: Two kinds of spices basil and rosemary were applied to develop unique flavored nutritious and

tasty scones with low gluten flour as the main raw material. The formula was optimized using orthogonal experi—

ment design based on single factor experiments as 50 g of flour 2 g of baking powder 12 g of butter 15 g of

egg liquid 8 g of milk

1.5 g of basil 0. 15 g of rosemary 0.8 g of salt and 9 g of sugar powder. The opti—

mal baking parameters combination was 180 °C of upper fire temperature 160 °C of bottom fire temperature

and 18 min of baking time.
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