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Development of jackfruit seed powder biscuits

XU Xiangbo' CHEN Nian' ZHOU Hang' YOU Xiangling”

LI Danyang' HUANG Fei' CHEN Yang'
(1. College of Food Science and Technology Sichuan Tourism University Chengdu Sichuan 610100 China;
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Abstract: With low gluten flour and jackfruit seed powder as the main raw materials formula of jackfruit seed
powder biscuit was optimized with orthogonal test based on single factor tests and the mass ratio of cake flour
and jackfruit seed powder (6:4) as35% of sugar powder 25% of butter 16.7% of egg 4.6% of caramel

0.3% of salt 0.3% of ammonium bicarbonate 0.07% of sodium bicarbonate and 2% of water. The fin—

ished biscuits were uniform in color complete in shape and crispy in taste.
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