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Abstract

The preparation technology of the best formula of ggmnema sylvestre biscuit was studied. Taking
sensory evaluation as evaluation index, single factor experiment was conducted to investigate the
addition of baking time, baking temperature, egg liquid, ggymnema sylvestre extract, low gluten
flour, olive oil and xylitol in the preparation conditions of gymnema sylvestre biscuit formula.
Then, according to the results of single factor test, the orthogonal experiment was designed to de-
termine the preparation conditions of the best formula of ggymnema sylvestre biscuits. The results
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showed that the optimum preparation conditions of gymnema sylvestre biscuits were as follows:
egg liquid 15 g, spoon Gymnema extract 1.0 g, xylitol 20 g, olive oil 10 g, low gluten flour 60 g,
baking temperature 140°C, baking time 13 mins. The biscuits made through this experiment have
good taste, good appearance and good quality.
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JEORM AL BE Rl . XS ER . ARBEREAT A AR AR A o Rl 38 FRR BN N — i BT 141 — 7% Tl — B %

— WA
3.2. BMEER

PREGE i J5 RS SR AV, FRIMAACHERE, TR ELHIRRRCR, EF A6, FINEmIm kST A
TN ARSI TR, I RLSERESRIY), Bk 2 O BRI R J5 , H TR s R i 141 fe i A il
293 mm BRI, MMAREEET 3 COKF PR 10 min; 58U BT, BCEEH, BRI 140°C,
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VPR AEEAT 75

Tablel. Sensory score table for spoonfuls of custard biscuits

=1 AERGTHREITS R

Eizts AT bRitE 3 1E
RETEHE, GHEFE, UHES, TR 16~20

AP KM, EREW, DGRBS, RmDFRL 8~15
BIEASERE, NEAES, RMMAE L 3~7

gitas], IKidfsidamsg 16~20

tE B fERefE R, it st AIME 8~15
OFEALE), BEAETARE 3~7

R IR, A E R 16~20

Zyik T RESE iR 240k 8~15
RUSERZG R, MG 1 A IR 3~7

MG, URERME, Joih R 16~20

mpre TR J R A B R I, SC TR 8~15
e R L 1) W N e 3~7

ARG E, BUFTRE R 16~20

USES MESICET, FRRENR, TOEEMIRR 8~15
BRE, ARk 3~7

3.4. BERSE

PLRLEEFEFRECY) 1 g ABHEE 20 g (KR 50 g W94V 15 g« AKERE 20 g HUEIRST 130°C.
MBI [E] 130 min JyREAlAC AT R 42, U RIACHERE . RESEMESRIY) . MM AR A TR 0
N DL SR I ] R X i R ) R

3.4.1. BUERHEIRE R

ERHEFERSTE] 11 miny 12 min, 13 min. 14 min. 15 min, % 2.2.1 TR ) L2 FEh] & 2L 2 BT,
YR B SRR I . AR FEANE ML [A] R, DR RUBE . HL . AR DR A
EER . BAERER RIS, DT EEEENG, HRSEMEEERS, & WA R B OBk
Z&, XEPFFRIHE R A 2 IEA DG, BRI 11 min, 12 min B, GFFRE, Toikpy; HER A 14
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H, AR, UETRIEE . BV - BB TSR WE 1) PR,

342, WERERNER

#%2120°C. 130°C. 140°C. 150°C. 160°CX IRV B s R M . B 1(b)AT A1, MktE iR
FER 140°CHY, EEVF i E . BB 120CH, BFFK RZFHAETE, MIEIREEN 130°CRK 5>
PIRMET, AR%R, ToukpR, MUBEIREE N 150°C, 160°CHY, MIRBUGH AN R, FURASE, 482, i
MG 140°CHF, PFFRUEERSEG R S36, YTl Bivker, Y SRR, M. RItiEs:
EEHUEIR SR 140°C
343. BELHENER
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REE R, FURBRIE, HIRAER, SMERE, G, IXSEAEWAEN 11 g4 13 g, BFER
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FURAR 22 DR, P i th e AR A TR B4 60 g
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Figurel. Effect of different factors on sensory score in single factor examination (n = 3)
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3.5.1. IEEXRIRLE

FE ARG A L, 205l BUBCE YR NI T2 RI4R R, BN 52 2L 38 R UF i BTBCR ) 4
ANEE: RPERE AR BB R RS OR SR ST SR I &, 5 L9 (34) 1RSSR 0 /2 ZE TR 1 10
& L2 RFEKPRWE 2 R, RIS R 3 s,

Table 2. Orthogonal factor level table
# 2. EXEFRKFER

K A
A RLBERRIR /g B AHENE /g C Hciint/g D (K #i/g
1.0 15 8 55
2 1.5 20 10 60
3 2.0 25 12 65
Table 3. Orthogonal experimental results
=3 EREWER
e A B C D BEFD
1 1 1 1 1 74.6
2 1 2 2 2 76.7
3 1 3 3 3 73.1
4 2 1 2 3 70.7
5 2 2 3 1 71.4
6 2 3 1 2 67.9
7 3 1 3 2 65.5
8 3 2 1 3 61.9
9 3 3 2 1 65.6
] 74.80 70.27 68.13 70.53
ky 70.00 70.00 71.00 70.03
ks 64.33 68.87 70.00 68.57
R 10.47 1.40 2.87 1.96
R, >Re>Rp >Ry
Table 4. Analysis of variance
Fd FETHER
BSES I 2~F J5 Al H F It BHM
A 164.702 2 49.669 *
C 12.702 2 3.831
D 6.269 2 1.891
B (IR%) 3.316 2

‘if: *P < 005, FO.OS (2, 2) = 19, F0'01_(2, 2) =99,

M IEAS IR 45 R T A, B 72 RA > RC > RD > RB, Rl 26 32 01 14 32 R0 M PR 3R AR Oy L 32
S > MM > AR > AHERE, T ARt 38 R SR U S i i R AR . I AR A

o, RESERESR VA B BATH0H SR O AE ] HOD B3 R, K2 2 SO i Dk Ae 22,5 id />
WA RO & B IR B 0T, AHERERE T AR TR B R, BOR 2 W Sk LK,
SN RSSO R 1AW GE T, PRI 8 g MOARHERY . JEIE IR C 704, Moliuh e ORFRi
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FR R BRARIE SR, SEm DI OR Y, (B 2 S0 CUBARm L, iEs: 10 g et @
HHEZE D b, BT HER DR, EKEKRS, PFFIERA: KH T H & &, AR
g0, PRI 55 g ks

B 77 Z TR A A R 3 (R S8 R SR U T IR B VP o0 B B (P < 0.05), 1 B (KM
i), C (WG D (KA TR XS S 56 0 5 25 Mo . Bt DLRL ZE R F T H B 41 7 B o A1C2DIB1, B
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HIH AR E DT AME S B —, K/h—8, BFEE, FUKBE, whEEk, BEWS N 79 5, B
e 4 T2 B R RvER R R, B S
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S PR 22 SR IE A RIS T R SRR T IR A4 T2, B SE R 1.0 g, MUlSat 10 g,
RATRY 55 ¢, AWINES g, XEAW 15 g, (EHEIEIE N 140°C 40 FHEE 13 min. %4514 0 L 38 1k
PEFAMNE SR, R s]. CINRIRE . FMoE . BLISHEDRT IR, RLSEREMIF KRR T 2%,
5. g

A SR IE H 0 R 3E B E T 45 710 AORDRIBRE, SEAT 5, (HABF SN AIERAN B —, HI&MH
PET20R A S8, R, TR B bR B 50 2 R 5 ) A R R . T RL SR R R TR, BRI Ag
SEZERAREFE LA ARk (e, RSSO T A BRI R A . MRS At 2R
e, 2 RS TR Ak

EHEWHE

E X HAR RS, DIHM'S: 822607705 5104 H AR #H: & 0 Bhmi H BRHE Z4Al-ZK[2021]—
530); SMIERFEIIRER M-S R AR RLBOCK S8 2E, THMS: KY 7[2020]006; 51/ &2
KEG RS FARER TG, TS St PRI [2019]70; 5204 B A —R = RHE R H , BH
a5 : GNYL[2017]008; BN E Z5WHi RIS T 2RO AA I, HiH%wS: BEE&FEAS
[2017]5655.
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