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Effect of the cassava flour on qualities and texture
characteristics of biscuits during storage
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Abstract: The paper focused on the effect of the cassava flour on the
qualities and texture characteristics of biscuits during storage, differ-
ent proportion of cassava flour instead of low-gluten flour was made
biscuits, and evaluated the physical and texture indexes of the prod-
ucts. The results showed that the brightness of biscuits add the cas-
sava flour was decreased, colour and lustre was turned yellow. The
cassava flour could reduce the moisture content and water absorp-

tion, improved the brittleness of biscuits during storage. Thereinto,
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the biscuits during storage had the lowest moisture content, chewi-
ness, hardness, and the highest brittleness when the cassava f{lour
and low-gluten flour ratio was 30/70. When the cassava flour and
low-gluten flour ratio exceed 40/60, hardness, springiness and chew-
iness were raised, the quality of biscuits were declined compared with
the control.
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Table 1 The principal recipe for cassava biscuit
RELBWBIMLH KRE2K /¢ RFE/e Wi/ Ak /e 2EWR/g /e /g WK/ BE/g
0/100 0 100 35 20 10 5 0.5 2 172.5
10/90 10 90 35 20 10 5 0.5 2 172.5
20/80 20 80 35 20 10 5 0.5 2 172.5
30/70 30 70 35 20 10 5 0.5 2 172.5
40/60 40 60 35 20 10 5 0.5 2 172.5
50/50 50 50 35 20 10 5 0.5 2 172.5
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Figure 1  Effect of cassava flour addition on the moisture

content of biscuits (n=3)
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Figure 2 Effect of cassava flour addition on water

absorption of biscuits(n=23)
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Table 2 Effect of cassava flour on the chrominance value L * of biscuits (n=56)

REAL K fift S ]/ d
S ) 0 10 20 30 40 50
0/100  73.16%0.66 *  74.614-1.05* 75.094:1.06 * 76.31420.90 *  74.6341.03 *  73.994-0.82
10/90 73.041.10 *  74.234£1.09  74.8940.68 *  76.0220.40 *  74.4140.79 *  73.4274-0.60 *
20/80 72.4741.01  73,3540.951 73.4240.60 " 74.78%1.251 74.3240.97 ©  73.1520.38 ¢
30/70 71.74+1.23 % 72,07%1.21° 72924081 " 74.6840.85" 73.8740.83 * 73.05%1.15 ¢
40/60 70194119 ¢ 70.804£0.41 ¢ 71.8340.79 ©  73.08240.75 °  72.3941.10"  72,0420.56 "
50/50 68.2320.81 ¢  68.64%1.17 ¢ 69.4940.74 ¢  71.53%1.19 9  70.9541.07 ¢  69.984-0.88

T RSB FARAS [ /NS TR OR 28 38 ) i KT (P<C0.05) .
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Table 3 Effect of cassava flour on the chrominance value 6 of biscuits (n=26)
K2k fith B R] /d
A el 0 10 20 30 40 50
0/100 25.0640.79 ¢ 25.5040.86 > 24.6040.84 ¢ 25.27+0.88 ¢ 24.8240.83 "  24.47+0.70 ¢
10/90 26.4140.22 >  26.6440.17 *  26.6540.29 > 26.04=£0.61 > 26.4740.91 © 25.82+0.27 ¢
20/80 26.57+0.32 >  26.8640.55* 27.2540.83 ® 26.12£0.45"> 26.6640.47 * 26.57£0.77 »
30/70 26.8540.50 ®»  26.7040.25 *  26.5640.28 *  26.69£0.70 ®> 26.7940.49 *  26.21£0.50 P*
40/60 26.8640.63 *» 26.9640.31 = 26.8740.92 ®* 26.83+£0.53 > 27.1240.36 * 26.77+0.65
50/50 27.40+£0.47 = 27.2040.55* 27.5940.45* 27.06+0.48 * 27.28+0.62* 27.30+0.36 *

T RSB FARAS /NS TR R 28 38 ) i K P (P<C0.05)
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Figure 3 Effect of cassava flour addition on the
brittleness of biscuits (n=3)
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Figure 4 Effect of cassava flour addition on the

hardness of biscuits (n=3)
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Figure 5 Effect of cassava flour addition on the

chewiness of biscuits (n=23)
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Figure 6 Effect of cassava flour addition on the
springiness of biscuits (n=3)
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Figure 7 Effect of cassava flour addition on the

cohesiveness of biscuits (n=23)
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