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Optimizeing production technology of okra

muffin with response surface methodology

TANG Yingmin' XU Dan’ XIN Songlin® HUANG Qian’ XU Qinglin’
(1. Sichuan Tourism University Culinary Institute Chengdu Sichuan 610100 China;
2. Sichuan Tourism University Food Institute Chengdu Sichuan 610100 China)

Abstract: Muffin was made using Sichuan okra powder. Factorial experiments and response surface methodolo—

gy were used to investigate the effect of factors influencing sensory quality of the product. 4.40% ( m/m) and

200 mesh of Sichuan okra powder and 31. 00 min of baking time gave the product the best flavor.
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