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Table 1 Variables and measuring levels for preparatiobisduits

Variables véds
Code +1.68 +1 0 -1 -1.68
Isomalt 20 17 15 12.27 1
Maltodextrin 3 24 2 1.4 1
Oat flour 15 12 10 7 5
_ (a*+1.75xL¥) I [ o3 _y
T G Ed5x L2 * 3 012 xb%) 5 o
Colbd 4 mhe Cad (g Sl SN-Y
(Y dasles)
NP O
_ [10D= e —0.31)] _ ; P
BI= T RS s WOl sde £ 0sls L L ey Sy slal ke
S Sy Cmls s S (6, S5l d S L LSS s
(* dsles)

S Wses b baw g K, Ol sasolis 50 AE
AL Jgop ol 5o i auloes 53 Jgep 5l &S
A 5 5,5l s =l Ab (b, s Od
Sl JS el b Wged 8 G gie B 3 SN
V]

(¢ slas)

AE = ,\[(Aa)? + (AB) +(AL)’

W d‘.&))‘ -
0 Ssha Oga3l Sl eslizal b by Sy Sd gl851 ol g
das oy S bl s SLsl cady Yo slaws b gl 4k
b (3L (S, 0SS Ll s eSS el YE
Slapp X85 3 LUl e B Gk s b
il oS slasl Sl 5s 5 g e ol 4 by
b by 8 it il ety 51 5 A o3l 15 Lo
o () 06 (L S Y 5 038 b3

L3 o jas L el

ST ol 5 4 55 -V
=L RSM (el Jue a5 by Sy (o o1 el
Sl ddes 5 ills ot s Dl s s ST

g Ll pd S ¢S e by a5 Sl ped e Ll b

(18) L aeloms
() dJsles)

——

@mec)a.uw=

[ )

Al a5 e (Sl Y-

G50 3 Sy il gls G sed e (S0l ke w
58 3 o Gy ol o S eslanad Ol sladils slrasl-
J—P; ng_‘Sa)'\.U‘ ‘uY Ja.wj)' ~.9J.19 = ‘J\;- x_éjla “i'l
2 B sk 4 05l gladls Sleslaad b She G b
The Sas &S A Skt S dh s Ll sl mhu) A
Q)'} r.:.w.;.? L e c())ﬁ Sl 9\.&\5 c)ﬁw eJ»y.:.'.S &_9]19
[0 el oy @ ga a4l OF o 3 o Sy
HL Pl o
L;La;}u RISYIl Sy Sl télﬁjd“\.ﬁ‘\.«ﬂ#d}d)]
D s el il oas s 40 0y 550y 8L

Z. .
&JJ d\i})|—°
by SIS as oS gl Ks abs)
gL*)W&)du)jﬁSb )M€l>u‘qfaue&wz
Al s (@F b*
QY;W&&‘&M&\A}@%FWJX 308 dmles

] @;Q)yﬂ)

VAL

1. Browning Index
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1. Lubricant agent
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Fig 1 Response surface plots showing the effect of
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Fig 3 Response surtace plots showing the effect of
whole oat flour, maltodextrin and isomalt on bemdin
of biscuits
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Fig 2 Response surface plots showing the effect of
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of biscuits
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Fig 4 Response surface plots showing the effect of
whole oat flour and maltodextrin on punch of bissui
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Biscuit is one of the most important bakery produttitat because of suitable sensory specifications,
easiness of consumption and long shelf life hag@ability in all age groups in the society. Nowgsla
food industry interests in natural, sugar freecfiomal and high nutritional products. For achigyvite
foresaid goal, we used natural sweetener and oat for producing biscuit in three stages. In thstf
stage, bitterness removing, peeling and grindingadfflour have been done. In the second stagadier

to optimize production of sugar free biscuit, Mdkatirine, Isomalt and oat flour have been deteeahim
five levels. Then, by planning the slight factorial central compound plan, different treatmentsewer
produced on the basis of variable levels. Thenuitisamples were subjected to the physical (thiskne
average, ratio of surface to thickness, and dengaytual and sensory analysis. The results shaivad
none of the variables had any effects in level<d.p on redness, density, taste and color of His@ait
flour content had significant effects on hardndigfitness, brownness index, color difference, thegds
average, ratio of surface to thickness, and whotetability. Isomalt had effects on punch, brovasne
index, and amount of bending. Maltodextrin also b#dcts on hardness, bending, yellowness, and colo
difference of biscuit. Broadly speaking the resulfstexture, sensory, and physical testing showvied t
optimized levels of variables for biscuit formutatias follows: 2.73% maltodextrine, 16.73% isonsaii
11.39% whole oat flour. Specifications of this bisavere as follows: average thickness: 5.98, rafio
surface to thickness: 493.75, acceptability: 4B¥) comparing these results with expected ones,inek f
that this model can be used for producing sugar dia flour biscuit.

Keyword: Maltodextrin, Isomalt, Oat Flour, Biscuit
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