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Effects of rosemary powder on sensory quality

and antioxidation of matcha cookies

ZHU Yingying' , ZHANG Li', RU Hua', LIU Zitong', CAO Wanwan', ZHANG Rui', HU Qiang’
(1. Department of Food Nutrition and Test, Suzhou Vocational University, Center of Food Nutrition and Safety, Suzhou University
Student Nutrition and Health Promotion Base, Suzhou, Jiangsu 215104, China; 2. Suzhou Duhao Food Co. Ltd. , Suzhou, Jiangsu

215134, China)

Abstract: Rosemary powder was used to replace part of matcha powder in cookies, the optimal formula and

processing conditions of cookies were investigated by single factor tests and orthogonal test, and sensory evalu-

ation. 100 g low gluten flour, 65 g butter, 30 g white sugar, 25 g egg liquid, 10 g milk, 6 g matcha powder

and 4 g rosemary powder, baking temperature and baking time at 175 °C for 20 min gave the matcha cookies

complete shape, soft and crisp, sweet and delicious, with good sensory quality. Meanwhile, rosemary powder

added could delay the oxidation of matcha cookies to a certain extent.

Key words: rosemary; cookies; biscuits; matcha; food processing
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