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Research Progress of Highland Barley Biscuits

WEN Hua-ying, LIU Xiao—jiao, WANG Shan-shan, BAI-ting, ZHANG Yu-hong*
( Institute of Agricultural Products Processing & Food Science, TAAAS, Tibet Lhasa 850000, China)

Abstract: With nutritional characteristics of "three high and two low", highland barley is an irreplaceable staple food and raw material of agricultural
products processing for farmers and herdsmen in Tibet. At present, the proportion of highland barley products in food products is not high. Research
and development the deep—processing measures of highland barley biscuit products can increase the added value of highland barley and extend the in-
dustrial chain. In this article, recent research progress in the recipe and preparation process of highland barley biscuit are summarized, aim to devel-
op highland barley series products and hoost it’s quality and efficiency.
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