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Development of Tibet Peas Crackers Formula

YAN Yingying', Luosangcidan®”
(1. Institute of Agricultural Products Development and Food Science, Tibet Academy of Agricultural and Animal Husbandry Sciences, Tibet Lasa

850000, China;2. Tibet Zangxiong Characteristic Agricultural Products Science and Technology Development Co. LTD, Tibet Rikaze 857000, China)

Abstract: To develop intensive processing products of Tibetan pea and enrich the varieties of special agricultural products in Rikaze. Tibetan peas
cooked flour, low gluten cake powder, corn starch, edible oil, raising agent and sugar were used as raw materials for making biscuits. Results: The
optimal ratio of biscuit recipe is obtained by single factor test and orthogonal test. The ratio of low—gluten cake flour, Tibetan bean cooked flour and
corn starch is determined as 2:6:2, with edible oil content 0.15%, raising agent content of 0.04%, and sugar addition amount of 30%. The addition
of auxiliary materials is calculated according to the “%” of the total quality of powder. Cracknel have smooth surface, luster, uniform and orderly in
the cross—section, tastes crisp and agreeable sweetness. At the same time, it has the aroma of beans.

Key Words: Tibetan peas; crackers; formula; organoleptic quality
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