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Development of Oat Cracker
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(School of Food Science& Technology, Wuxi University of Light Industry, Wuxi 214036)
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Abstract The processing technology of cracker with oat flour and tailored flour (grade
one) blending in certain ratio was studied, And the satifactory products were got by using
the optimum ratio deteimimed by the single factor test and multifactor orthogonal expori—
ments.
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