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Development of Egg Tarts with the Flavor of Xylitol and Kiwi Fruit
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Abstract: In this paper, egg tarts as the research object. according to the characteristics of xyvlitol with low sugar and
low calorie, to develop a Tunctional food. Through single factor and orthogonal experiment. the optimal recipe of egg tarls
with xylitel and kiwi fruit Havor was determined as follows: bhased on 200 mL pure milk, 150 g of egg. 90 g of low—gluten
flour, 78 g of butter, 35 g of xylitol, 45 mL of water, 36 g of kiwi [ruit and 1.5 g of salt were added. The egg tarts made of
golden color, with the fragrance of kiwi fruit, not only enrich the variety and flavor of egg tarts, increase its edible value, and the
characteristics of low sugar and low fat make it easier to be accepted by obese people and diabetes patients.
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