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Abstract:Using flour as the master raw material, the
production of the health biscuits with corn dietary
fiber, isomaltoligosaccharide and refined corn soil
were studied in this article. According to
orthogonal experiment, the optimum application
amount of corn dietary fiber,
isomaltoligosaccharide and refined corn soil were
8% 15% 15% . The health biscuits have the
properties of low—calorie and high—nutrition.
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A B C
(%) (%) (%)
1 1(5) 1(12) 3(15 17 21 40 78
2 2(8) 1 1(10 15 25 38 78
3 3(12) 1 212 14 26 43 83
4 1 2(15) 2 18 18 43 79
5 2 2 3 16 27 45 88
6 3 2 1 15 23 46 84
7 1 3(18) 1 14 25 4 81
8 2 3 2 16 24 40 80
9 3 3 3 17 25 39 81
K, 238.0 239 243
K, 246.0 251 242
K, 248.0 242 247
k, 79.3 79.7 81.0 T+11+111=732
ks 82.0 83.7 80.7
ks 82.7 80.7 82.3
R 3.4 4.0 1.6
15~2mm A2B2C3
1.2.3.7 200~220°C 6~8min 3
3.1
1.3 8% 15% 15%
100 20
30 50 5 30
14
Lo 34
2 oo L
100 .2003,17(1):52~54.
5% 8% 12% 2] , , , _
12% 15% 18% 1. ,2003,24(9):34~35.
10% 12% 15% 3] : 1. 2000(4):19.
! [4] : [M]. :

1992.272~308.

( 135 )
6.49%

[1] , . [J].
1996(3):42~44.

(2] . (M
1978.2096~2097.

(3] . [M].

8.73%

,1977.1406~1408.

(4] ) . [J].

1999(10):304~309.
(5] ) ) )
- ,2000,31(9):5~64.
(6] , .
1. ,2000,25(1):25~28.

(7] , .
,1991.94~102.
(8] , .

,1995,20(7):441.

[M].

[J]-

2005 10 137



