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Abstract: In order to improve the selenium deficiency of food in high—altitude areas, highland barley fried
flours are used for nutritional fortification. Using the obtained selenium=enriched highland barley fried flours 10
study  the processing lechnology of selenium= enriched  highland  barley cookies, Taking selenium content and
sensory score as evaluation indexes, the optimal processing technology was obtained through single factor and
orthogonal experiments: 50% water, 34% liquid ghee, 34% butter, and it is baked for 20 minutes under the
conditions of 180 C for surface fire and 160 °C for bottom fire. The selenium content of the product prepared
according (o this process is 111 pg/kg, complete shape, clear panern, uniform thickness, golden color, rich
harley flavor, cnisp taste, fine structure, and porous sensory score of 87, Relevant indicators meet national
requirements, indicating the obtained process parameters effective and reliable.
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