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Application of Micronized Starch Fat Replacer to Compressed Biscuits

WU Jun, JIANG Jing-wei, LI Peng
(Institute of Nutrition and Food Science, Military Economic University, The Chinese Peopled Liberation Army, Wuhan 430035)

Abstract: Different particle sized micronized starch samples were prepared from corn starch. By the use of compound
emulsifyingagents, the starch/palmoil mixed systems were prepared, and the particle size effects of starch on the properties of
mixed systemwere studied. The results showed that along with the decrease of starchparticle size, the stability and compatibil—
ity of mixed system increase. The proper sized particle starch was chosen to make the right fat replacer, to be used to prepare
good taste and well shaped low—fat compressed biscuits.
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Table 1  Properties of micronized starch/palm oil blends
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Table 2 Centrifugal results of micronized starch/palm oil blends
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Fig.1  Viscosity of micronized starch/Palm oil blends (A- nature
starch)
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Table 3  Evaluation of low-fat compressed biscuits
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