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Abstract: In this work, the different proportions (0~2.0%, wt%) of chito-oligosaccharides were added into the low gluten
wheat flour to prepare the crisp cookie, and the variations of flour properties, dough rheological properties, crisp cookie
quality and antioxidation during storage (35 °C, 28 d) were also investiated to evaluate the potential application of chito-
oligosaccharides in flour food. Results showed that the addition of chito-oligosaccharide extended the formation time and
stability time of dough but reduced the water absorption, weakening degree, gluten strength and viscoelasticity. Moreover,
from the texture measurement, the crisp cookies containing 1.5% chito-oligosaccharide diplayed the lowest hardness
(9422.80 gf) and chewability (2816.95 gf), which was accordance to the result of crisp taste test. However, color of the
samples was gradually deepened with the increasing chito-oligosaccharide. In the sensory experiment, when the addition
amount was 1.0%, the texture characteristics of cookies were not significantly different from those with 1.5% (P>0.05), and

the color was golden with the highest sensory score. Therefore, the cooky with 1.0% chito-oligosaccharide showed
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the overall higher acceptability of consumers than that of others. Remarkably, the acid value, peroxide value and

malondialdehyde (TBA) of the cookies with chito-oligosaccharide were lower than those of control group (P<0.05) after the

storage (35 °C, 28 d) experiment. These results indicated that the addition of chito-oligosaccharide could effectively

promote the quality of cooky and delay the oxidation rout of cookies during the storage period, it could be used for quality

improvement of wheat products.
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Table 3 Effects of chito-oligosaccharide addition on blowing
characteristics of dough

ST (%) P L P/L W
0 85 28 3.04 105

0.4 75 27 2.78 92

0.8 73 30 243 99

12 58 25 2.32 67

1.6 56 27 2.07 66

2.0 59 27 2.19 70
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Fig.1 Effects of chito-oligosaccharide on dynamic rheological
properties of dough
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Table 4 Effects of chito-oligosaccharide addition on texture properties of biscuits

FEEEMEA I (%) fgiEE (gf) JE Rz (gf) NH g% (gf) Rk
0 14126.71+833.49° 14126.71+833.49° 6047.57+3215.85° 0.56+0.22*
0.5 11543.69+991.45° 10903.91+723.63" 3797.46+2190.01* 0.52+0.07*
1.0 11327.46+1326.11° 8604.24+2462.64" 3628.10+1322.80° 0.49+0.10*
1.5 9422.80+1741.28" 8103.94+1792.77* 2816.95+944.02° 0.53+0.05*
2.0 11002.80+1446.31° 10773.10+1210.64° 4007.90+£1417.80™ 0.58+0.10*
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Fig.2 Influence of chito-oligosaccharide addition on L, a" and
b* values of crisp cookies
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Fig.5 Influence of chito-oligosaccharide addition on
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