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Table 1: Formulation of different biscuit samples

2 3 4 5 6 7 8 9 10 11 12 13 14
Date seed 10 13 20 20
powder % 0% 20% 20% 0% 0% % 0% 10% 0% % % 10% 0%
Date 30 40 . o0 cor  nor 60 a0 o . 60 20 .
syrup % % 0% 0% 0% 0% % 60% 0% 60% % % 0% 20%
Rice 90 60 o 0 100 100 87 100 0 100 80 80 0 100
flour 9% o 0% B0% o Topgp Top 0% T g g 0%y
70 60 100 100 100 100 40 0 100 0 40 80 100 0
Sugar % % % % % % % 40% % 40% % % % 80%

3 -Temporal Dominance of Sensations

4-Time Intensity

200

1 -Category scale

2 -Linear scale
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Figure 1: Graph of changes in firmness and Springiness of gluten-free biscuit dough
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Figure 2: Contour plot graph of changes in firmness of gluten-free biscuit
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Figure 3: Contour plot diagram of thickness variations in gluten-free biscuits
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Figure 4: Contour plot of aw changes after baking over time
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Figure 5: Contour plot of color parameter changes in gluten-free biscuit
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Figure 6: Contour plot of moisture content and antioxidant level changes in gluten-free biscuits
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Figure 7: Graph of crispness, flavor, and color acceptance levels in gluten-free biscuits
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Figure 8: Stickiness of samples
to the mouth during chewing
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Figure 9: Control sample (right) and optimized sample (left)
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Table 2: Results related to the physicochemical and sensory properties of gluten-free biscuits

Evaluated Parameter Optimized Sample Control Sample
Moisture 7.8 6.9
Water Activity 0.21 0.10
Spread Ratio 5.08 511
L* 32.74 74.08
a* 5.55 -4.03
b* 14.97 29.57
Antioxidant Property 99.25 91.85
Fat 21 19
Protein 6.74 6.22
Ash 1 0.72
Total Sugar content 2 12.55
Total Fiber content 31 26
pH 5.42 6.45
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It appears that celiac patients have more trust in products like biscuits
and crackers as sources of carbohydrates. Therefore, this study
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