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Study on Processing Technology of Moringa oleiferaSoda Cracker

KUANG Yu,SHI Wen-bin,SU Lin-lin et al ( Dehong Institute of Tropical Agriculture,Ruili, Yunnan 678600)

Abstract [ Objective ] The optimal preparation technique for Moringa oleifera soda biscuit was determined. [ Method ] With Moringa oleifera
powder as main material ,based on the single-factor and orthogonal test, effects of the amount of Moringa oleifera powder ,yeast,edible oil ,NaHCO,
on soda biscuit taste were studied. [ Result] The order of factors influencing sensory evaluation was Moringa oleifera powder ,edible oil ,NaHCO, ,
yeast. The optimum conditions were as follows ;the amount of Moringa oleifera powder 350 g/kg,yeast 18 g/kg,edible oil 170 g/kg and NaHCO,

6 g/kg. Under the above conditions, the crackers were obtained with crisp taste and unique flavor. [ Conclusion | The study can provide theoretical

guidance for the industrial processing of Moringa oleifera soda biscuit.
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