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I. Abstract 
Due to the high antioxidant activity of oak fruits, the partial substitution effects of wheat flour (WF) or corn flour (CF) with oak flour (OF) have been investigated. WF or CF was replaced by OF at levels of 0%, 15%, 30%, and 45% in the biscuit formulations to prevent the spontaneous oxidation of lipids, and the characteristics, including peroxide value, 
antioxidant activity, and sensory properties, were evaluated during 28 days storage. According to the results obtained, biscuit samples with higher OF percentage had higher 
antioxidant activity and less peroxide value. In terms of sensory evaluation, no adverse effect was observed in the samples containing OF. Therefore, it could be introduced as a good natural source of antioxidant compounds for use in food formulations.
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Packaging + Storage

Baking (250 °C & 15 min) + Cooling (20-25 °C)
Mixing ( 5 min) + Rolling out ( Thickness: 5.5 mm & D: 5 cm)

Formulation Code

1009 CF </100

Oak Flour
1596 OF + 8596 CF cns
309 OF + 709 CF <730
159 OF + 5596 CF c/as
Corn Flour
100%% WF W/100
159 OF + 859 WF WS
309 OF + 709 W W30 .
'Wheat Flour
359 OF + 5596 WF W7AS
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Flow diagram of biscuit production with different formulation
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