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Study on the optimization of the process of red glutinous sorghum cookies by
response surface methodology
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2. Guangxi Honglianggu Ecological Agricultural Science and Technology Development Co., Ltd., Liuzhou 545000, China)

ABSTRACT: Objective To optimize the processing technology of red glutinous sorghum cookies by response
surface methodology. Methods Based on single-factor experiments, the sensory score of red glutinous sorghum
cookies was taken as the response value, and the process of red glutinous sorghum cookies was optimized by
response surface methodology. Results Based on the basic ratio of total flour 500 g, with other ingredients
accounting for the proportion of total flour as butter 75.6%, powdered sugar 37.8%, milk 5.5%, and whole egg liquid
16.8%, and using a 12-tooth piping tip for shaping, the optimal process was that the proportion of red glutinous sorghum
flour in the total flour was 53%, the baking time was 24 min, and the baking temperature was 158 °C. Through
verification, the cookies made under these conditions had a complete shape, an attractive color, a crispy texture, and the
best sensory quality. Conclusion This process is stable and reliable for processing glutinous sorghum cookies, and

the research results can provide theoretical support for the processing of glutinous sorghum cookies.
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Fig.1 Influence of different factors on the quality of
red glutinous sorghum cookies
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Table 3 Design and results of response surface experiment
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Fig.2 Surface plots and contour plots of the interaction of various factors
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