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Study of Protein Cookies with Brewers Grains

ZONG Xu-yan, BIAN Ming-hong, LI Li, LI Qiang, LUO Hui-bo
(School of Biotechnology Engineering, Sichuan University of Science & Engineering, Zigong 643000, China)

Abstract: To improve value and range of applications of brewer’s grains, brewer’s grains protein is used as a raw mate-

rial that partly substitute for wheat flour prepared cookies. Sensory is evaluated and texture is analyzed. The results show

that best recipe for cookies with brewer’s grains protein is that flour and brewer’s grains protein are 100% , eggs are 50% ,

butters are 45% , sugars are 20% , brewer’s grains proteins accounted for flour and brewer’s grains are 15% . Cookies are

crisp taste and have pleasantly flavor of grains. The method is suitable for industrial production.

Key words; brewer’s grains protein; cookies; sensory evaluation; texture analysis





