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Development of Cookies with Yuanzhen Sugar, Chinese Chestnut and Black Rice
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Abstract: In this paper. with low gluten flour as the main material, Chinese chestnut and black rice as the auxiliary
material, using Yuanzhen sugar instead of sucrose, developed a special flavor biscuit. The optimum formula was determined
by single factor and orthogonal test, and the quality was analyzed by physicochemical and microbiological indexes. The
hest re:r]pl.-: for this biscuit is (based on 100 g of |uw—g|ulen flour) 24 z of chestnut, 8 g of black rice, 5 g of Yuanzhen sugar,
50 g of egg, and 30 g of ghee. Under the premise of satisfying the public taste, the biscuit also brings benefits to those who
are addicted to and alraid of sugar. and is also a good choice for diabetics.
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