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1. Fat replacers
2. Diacetyl tartaric acid (DATEM)
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2. Box-Behnken design
3. Friedman Test
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Table 1 Design matrix of tested treatments by
Design Expert program
Maltodextrin Emulsifier fat
% % reduction% RUN
0.3 0.32 3.04 1
0.3 0.05 0.1 2
0.3 0.05 0.1 3
1.13 0.28 2.55 4
0.63 0.2 1.72 5
13 021 5 6
0.9 0.05 3.01 7
0.73 024 485 8
0.65 0.5 5 9
13 0.5 1.84 10
0.9 0.32 0.1 11
13 021 5 12
13 0.05 0.1 13
0.3 0.28 0.1 14
0.3 0.05 5 15
0.9 0.05 3.01 16
0.72 049 2.16 17
0.3 0.32 3.04 18
0.9 0.32 0.1 19
1.3 0.5 1.84 20

1. Optimal Response Surface Method
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Table 2 Result of Testes

Factor 1
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RUN Fat Factor 2 Factor 3 . Requnse 1 Response 2 Resppnse 3 Response4 Response 5 Response 6

reduction DATEM Maltodextrin Weight length width Thickness Texture Color

1 3.04 0.32 03 4.14 6.148 3 0.553 0.403 44.74
2 0.1 0.05 03 4.446 6.16 3.172 0.575 3.964 452
3 0.1 0.05 03 4.29 6.256 3.248 0.58 1.743 46.09
4 2.55 0.28 1.13 4.4 6.128 3.088 0.511 4.011 37.87
5 1.72 0.2 0.63 444 6.122 3.062 0.579 3.842 3949
6 5 0.21 1.30 442 6.108 3.108 0.518 2.332 3931
7 3.01 0.05 09 441 6.222 3.118 0.63 5.176 46.21
8 4.85 0.24 0.73 4.18 6.156 3.042 0.605 4.766 4336
9 5 0.5 0.65 4.27 6.166 3.096 0.607 2.784 4122
10 1.84 0.5 13 445 6.124 3.158 0.571 3.859 46.53
11 0.1 0.32 09 448 6.178 3.16 0.597 3.368 4559
12 5 0.21 13 442 6.202 3.132 0.605 5.955 42.08
13 0.1 0.05 1.3 4 6.124 3.056 0.572 4.386 49.25
14 0.1 0.28 03 39 6.026 3.02 0.486 1.198 4748
15 5 0.05 03 3.95 6.088 3.02 0.55 5.947 4452
16 3.01 0.05 09 4.37 6.162 3 0.611 1.527 41.82
17 2.16 0.49 0.72 4.33 6.168 3.094 0.6 1.209 46 .44
18 3.04 0.32 03 4.53 6.114 3.076 0.594 4.184 4296
19 0.1 0.32 09 4.46 6.116 3.05 0.582 0.637 46.59
20 1.84 0.5 13 4.6 6.238 3.152 0.616 4.094 46.55
*21 - - - 43 6.124 3.154 0.528 4.178 49.82
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ABSTRACT

ARTICLE INFO

The nutritional fats are essential for good health and normal functioning of
the human body, hence understanding the relationship between diet to heart
disease CVP to a major change in the pattern of consumer food and they
demand more towards low calorie food. In this study, the emulsifier
DATEM ranging from 0.05 to 0.5 % weight and maltodextrin ranging 0.3-
1.3 weight as a fat replacer was used in the formulation of low-fat biscuits
and decreased fat content of 0/5-5% total weight of the dough. physical
characteristics (sizeand weight), texture, color and sensory parameters were
evaluated. To compare the formulations under investigative the response
surface methodology was used to compare the formulations tested. The
results indicate that the reduction of fat in the formulation, there were no
significant difference in physical characteristics, texture and color
compared to the control sample. The organoleptic test was conducted by
Friedman non-parametric test results were analyzed using SPSS software.
The difference between treatments was significant ratings. According to
optimize results, the optimal amounts of fat reducing and maltodextrin
utilization rate of 3% emulsifier DATEM 3/2% weight was determined.
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