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Effects of lotus leaf powder on physicochemical
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Abstract: Objective: The effects of lotus leaf coarse powder and
lotus leaf superfine powder on the physical and chemical indexes
of flour and its application in crisp biscuits were studied in this
paper, and explored the suitable amount of lotus leal coarse pow-
der and lotus leaf superfine powder added in crisp biscuits. Meth-
ods: Farinograph, extensograph, wet gluten tester, and falling
number tester were used to determine the effects of lotus leafl
powder on the physical and chemical indexes of flour. The hard-
ness of the dough and the shear force of the crisp biscuit were
measured by the texture analyzer, and the sensory quality of the

crisp biscuit was evaluated by the sensory method. The total
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number of bacteria in the raw material and crisp biscuits was de-
termined by the method of total colony determination. Results:
Adding 0% ~ 15% lotus leal coarse powder and lotus leaf
superfine powder to the flour, the water absorption rate, falling
number and hardness of the dough were increased, the stability
time of the flour, the stretching energy of the dough and the wet
gluten content were reduced, the crispness and sensory score of
the crisp biscuit increased first and then decreased. When the ad-
dition amount of lotus leaf coarse powder was 6% and the
addition amount of lotus leaf superfine powder was 9% . the
crispness and sensory score of the crisp biscuit were the largest,
compared with the blank, the sensory scores of the crispy biscuits
were increased by 9.81% and 18.33% respectively, and the addi-
tion of lotus leaf superfine powder was 3% higher than that of lo-
tus leaf coarse powder. Compared with the blank, the total num-
ber of bacteria in the crisp biscuit with 15% lotus leaf coarse
powder decreased by 41.18%, and the total number of bacteria
with 15% lotus leaf superfine powder decreased by 62.94 %. Con-
clusion: The lotus leaf coarse powder and lotus leaf superfine
powder could increase the nutritional value and sensory quality of
crispy biscuits, and have the effects of inhibiting the bacterial
growth of crispy biscuit. Compared with lotus leaf coarse powder,
the effects of lotus leaf superfine powder that improved the
quality of crispy biscuit and inhibited bacterial growth are better
than lotus leaf coarse powder, and the lotus leaf superfine powder
has more application value in crisp biscuits.

Keywords: lotus leaf powder; superfine powder; crisp biscuits;

flour; texture; sensory
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Table 1 Crisp biscuits tasting items and scoring criteria
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Figure 1 The effects of lotus leaf powder on the water

absorption of flour
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Figure 2 The effects of lotus leaf powder on the

stability time of flour
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Figure 4 The effects of lotus leaf powder on wet

gluten content of flour
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Figure 6 The effects of lotus leaf powder

on dough hardness
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Figure 9 The total number of initial bacteria in lotus leaf

. g—l)

4 000
3000
2 000
1 000

[ERI5Y
Colony count/(CFU

coarse powder, ultrafine powder and flour

7950
=14}
2900
=
f; < 850
2
fé £ 800
£ 750 —o— fFIHARLRY e g R R
3 700 ‘ ‘ : ‘ ‘
R
Amount added/%
A 10 HetH it Fmasmi i
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lotus leaf powder crispy biscuit
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