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The Development of Flaky Pastry Processed by Houttuynia cordata Thunb
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Characteristic Food Research Institute , Qujing, Yunnan 655011)

Abstract
factor test and orthogonal test,the effects of four parameters ( H.cordata powder, butter, salad oil and sugar) on the quality of H.cordata were

This study used the underground part of Houttuynia cordata from Qujing, Yunnan Province as the main raw material. Through single

studied.The orthogonal test showed that when H.cordata powder 8 g,butter 54 g,salad oil 54 g,sugar 60 g, H.cordata flaky pastry quality was
best.Then we studied the physicochemical indexes and microbial limit of flaky pastry for 15 days.The results showed that the peroxide value,
acid value and microbial limit of H.cordata were all in line with the national standards,the peroxide value and acid value were lower than the

corresponding values of the control group,suggesting that H.cordata could inhibit the oxidation of flaky pastry.
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Table 1 Sensory evaluation standards of H.cordata flaky pastry
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Fig.3 Effect of butter amount on sensory evaluation of flaky pastry
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Fig.4 Effect of salad oil amount on sensory evaluation of flaky pastry
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Fig.5 Effect of sugar amount on sensory evaluation of flaky pastry
22 EXRE
220 IEASERAIRE T, LR R i AR L, X £
JI e P B P i P e OB Ry AT 4 IR 3
I PSSR, 5 IR B R 1 B A T 2Ry fa R
FRDFN 2K Pt Ik 2, g2 1 S o Lk 3.
2E R ARSI 225> AL 3R KXo TE A 1 ) 5 )
HIZE 3 1Y R E AT, 520 AR A9 = U S C (@i h

BES

Sensory score

BES

Sensory score

) >BOHM D) >A(FRFA TR ) >D OBk ) AR H:
KAHAF, A2 A L4150 A B, CyD;, BIFE IR FOR o, 3
i 54 ¢, (L 54 ¢ Bk 64 g0 th TIEACIAS I P EATZ4L
AT ZEA TRIEP RS IR A5 3 A 1 B R IR
EVF R PRGERE  JR—E JORE, BB, IO
PE, DRI, AR W7 fh I SR AT B AR

F2 BEHERKE
Table 2 Factors and levels g
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Level H.cordata Butter Salad oil Sugar

powder amount amount amount

amount
1 8 46 46 56
2 10 50 50 60
3 12 54 54 64
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Table 3 L,(3*) orthogonal test result
RS RE TR
Test A B C D Sensory
number score
1 1 1 1 1 86.2
2 1 2 2 2 87.7
3 1 3 3 3 90.8
4 2 1 2 3 87.0
5 2 2 3 1 88.3
6 2 3 1 2 86.5
7 3 1 3 2 87.3
8 3 2 1 3 86.8
9 3 3 2 1 87.3
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k, 87.3 87.6 87.3 87.2
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Table 4 Determination result of peroxide value g/kg
LhER EAPS CANIPS ERPN
The first The seventh The fifteenth
Treatment
day day day
Xf HEZH Control group 0 0.09 1.16
HE e Sample group 0 0 0.37
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Table 5 Determination result of acid value mg/g
b3 CURIPS LIPS B ISR
The first The seventh The fifteenth
Treatment
day day day

%if B 2H Control group 0 0.039 3 0.045 2
FE 54 Sample group 0 0.029 5 0.031 8
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Table 6 Determination result of total bacterial count CFU

Qb F B3 Dilution
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Table 7 Determination result of Escherichia coli count CFU

o8zt F B Dilution

Treatment 107! 107 107
X HEZH Control group 0

FE 54 Sample group 0
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