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Abstract: The effects of the first fermentation time, the adding amount of baking soda, Flammulina velutipes powder
and yeast on the sensory quality of Flammulina velutipes soda biscuits were studied by single factor and orthogonal
tests, and the best technique recipe of Flammulina velinosa soda biscuit was determined. The effect of addition of
Flammulina velinosa powder on the quality of soda biscuits was judged by texture analysis and significance analysis.
The resluts showed that the optimal recipe of Flammulina velutipes soda biscuit was as follows: the first fermentation
time 1.5 h, addition of baking soda 1.2%, adding amount of Flammulina velutipes powder 4%, and addition of yeast
1.0%. The texture analysis results showed that the TPA values (hardness, stickiness, chewness, brittleness, elasticity,
adhesiveness) of the biscuits without Flammulina velutipes powder were higher than those biscuits with Flammulina
velutipes powder. Among which, the effect of Flammulina velutipes powder addition on chewability of soda biscuits
was significant (P<<0.05).
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Table 1 Factors and levels of orthogonal test
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Table 2 Sensory scoring standard of Flammulina velutipes soda

biscuit
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Fig.1 Effects of the first fermentation time on the sensory quality

of Flammulina velutipes soda biscuits
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Fig.2 Effect of soda addition on sensory quality of Flammulina
velutipes soda biscuit

2.1.3 ST HEA S I A BT 1 IR AT R A TR
OpA]

HH T 3 AR, Bt 4 B A s i 3, DF
BBV SR R IUET R R BRI R Y S A
WA 790 BB PFordcimn o 81.5 4. LI, Df
THA & 4w r e &Lk, B ZURAS ek, Bk
fi . A sk w e R DET, R ETEE
B RN SE IR B S EH 2R 2 W DE
TSGR A, PRI, g L R 221 A8 IR
ISR HUA A R R IR 4% 7%  10% 34T 0F T 1E
T 2RIk

100
80
60
40

VEAEN

20

0
4 7 10 13 16

S EHER S I %
B3 £HEMRNENESHERITHTRE KRB0

Fig.3  Effect of Flammulina velutipes powder addition on the

sensory quality of Flammulina velutipes soda biscuits
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Fig.4 Effect of yeast addition on the sensory quality of
Flammulina velutipes soda biscuits
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Table 3 Orthogonal test results for preparation technique and

formula optimization of Flammulina velutipes soda biscuit

K] =R D
1 1 1 1 1 62.1
2 1 2 2 2 64.7
3 1 3 3 3 48.9
4 2 1 2 3 67.6
5 2 2 3 1 88.3
6 2 3 1 2 51.0
7 3 1 3 2 48.2
8 3 2 1 3 75.4
9 3 3 2 1 443
k, 58.567 59.300 62.833 64.900
k, 68.967 76.133 58.867 54.633
ks 55.967 48.067 61.800 63.967
R 13.000 28.066 3.966 10.267
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Table 5 Results of texture determination of soda biscuit with different treatments
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