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Sudy on optimization of the technological for mulation of pentosan
cookie by response surface method
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Abstract: In order to improve the production process of traditional cookies, the optimal process formula of
cookie with pentosan was explored. The effect of pentosan powder and soft sugar and baking time on the
quality of cookies were determined by single factor test. The quality of the products were analyzed by the
experiment designed by Box-Behnken. The result showed that the optimal formula of the cookies was: the
percentage of pentose 10.85%, soft sugar 27.58% and baking time 18.93min. The pentosan cookie not only
has the crisp and sweet taste of traditional cookies, but has the effect of dietary fiber of pentosan, which was
complement for human body.

Key words: pentosan; cookies; response surface; optimization

Pentosan 1
[1]
2
3
Arabino) Xylose (2-3]
4
iS5 HEA: 2018-08-29
EEWH: 1704207020073
[2016- [4-5]
188]
E& AT 1975
BiES: 1975




RHREER 8275 2019F £ 15

RENNLT

25~40 g
25 g 13 2

1 MRS
11 ENSNSERE

FKB-2
FKM-180
FA1004
TA.XT-plus
Stable Micro System

1.2 TERE

1.2.1
+ + + +
!
— — —
— — — — —
1.2.2

100 g
0.5% 40% 20 g
0.4 cm
10
3 cmx3 cm
160 140
10 min 160
13 LWHE
1.3.1
160
140 20% 0.5% 40%
5% 10% 15% 20% 25%
26% 28% 30% 32% 34% 10
15 20 25 30 min
1.3.2
1
Fz1 LRTEHERMKE
1% 1% /min
X1 XZ X3
-1 5 26 15
0 10 28 20
1 15 30 25
1.3.3
1.3.3.1

10




RENT

RHRERR 8275 2019F £ 15

100
59
#z2 BETEMNRE
/
15~20
20 10~15
<10
15~20
2 10~15
<10
35~40
30~35
40
25~30
<25
15~20
20 10~15
<10
1.3.3.2
P/36R 4 mm/s
1.5 mm/s 4 mm/s 2
5s 60%
(N) N-S N
3
2 ZHRE59H
21 BHEHEXLBLER
2.1.1
1 10%
10%
10%

20%

95 r
90
X85 -
%804
4@75-
70
65

5

10 15 20 25
IR IR/ %
B 1 REBHERRMENITHNEN

2 28%
28%

28%

28 30 32 34
8 NI R /%
B2 HAERNETHIFTHNEM

20 min

10 15 20 25 30
JEHE A ] /min
3 kR E) X A B T R

22 WMEESHSESHRK
2.2.1
Design-expert 8.0 Box-Behnken




RHREER 8275 2019F £ 15

RENNLT

Y
X X5 X3

x3 MEEDHLRFRRE

Xi Xo X3 Y/
1 0 0 0 92.0
2 0 0 0 93.1
3 -1 0 1 83.2
4 -1 1 0 81.0
5 0 -1 -1 89.1
6 0 0 0 93.7
7 1 0 1 87.5
8 -1 -1 0 86.5
9 1 0 -1 89.0
10 0 -1 1 88.3
11 1 -1 0 88.0
12 0 0 0 92.5
13 0 1 -1 87.4
14 1 1 0 85.9
15 0 0 0 92.8
16 0 1 1 83.3
17 -1 0 -1 86.6
Design-Expert 8.0.6 Trial 3
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