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Development of full sweet potato flour cookie

XIAO Fugang YANG Xiao

WEI Quanzheng SUN Juntao

( School of Food and Bioengineering Xuchang University Xuchang Henan 461000 China)

Abstract: Full sweet potato flour

butter

sugar and baking soda were applied to develop full sweet potato

flour cookie. Based on single factor tests the formula was optimized with the orthogonal experiment as 20% of

full sweet potato flour 40% of sugar 30% of butter and 0.8% of raising agent based on 100% of weak

gluten flour.
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