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Study on the Formula of Poria Cocos and Chinese Yam Cookies
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In view of the industrial deficiencies of traditional cookies including high sugar content, high fat content
and single nutritional composition, this paper develops low—calorie health—care cookies by adopting two
medicinal and edible homologous raw materials, namely poria cocos and Chinese yam. The effects of
egg liquid, butter, powdered sugar, poria cocos powder, baking temperature and baking duration on
cookie quality were investigated via single—factor experiments. On this basis, an L9(3*) orthogonal test
was conducted to optimize the product formula and processing technology, and sensory evaluation
score was taken as the major indicator to confirm the optimal processing parameters. The results
indicated that baking temperature and baking duration exerted the most significant effects on product
quality, followed by the addition amount of poria cocos powder and butter. The optimal formula was
determined as 110 g low—gluten flour, 6 g poria cocos powder, 115 g Chinese yam puree, 20 g diced
mango, 60 g butter, 18 g powdered sugar and 10 g egg liquid. The optimal baking condition was set
at 150 °C (upper and lower heat) for 20 minutes. The cookies prepared under the optimized conditions
present uniform color, crisp texture and harmonious flavor, with both edible value and health-
preserving function. The research effectively remedies the formula defects of traditional cookies,
and provides technical references for the research development and industrial mass production of
functional baked foods with medicinal and edible homology raw materials.
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