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Role of different particle size of insoluble dietary fiber from date fruit (Phoenix dactylifera L.) on 3D cookie printing structure
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Abstract

Insoluble dietary fiber has become a popular additive in 3D food printing industry, enhancing the structural integrity, texture, and nutritional value of many food products [1], [2], [3], [4]. In this study, the effect of different particle sizes of date fruit insoluble fibers (DF), namely 300, 200, 100, 75 m, on 3D printing of cookie was investigated. This study showed smaller particle size enhanced the cookie dough hardness, adhesiveness, springiness, due to improved packing density of the dough system while reducing the cohesiveness of cookie dough. Similarly, the dough rheological properties were affected by variation in particle size. Endothermic peaks were captured from all cookie dough across all particle size, with peak shiftiest at earlier temperatures for smaller DF size, suggesting crystallisation of the dough induced earlier when small particle size is incorporated. 
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