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Abstract 
Biscuits are ready-to-eat foods. It has high amount of fat & surrounding environmental conditions may 

hamper the quality of biscuits. Technology for biscuits has recently advanced quickly in order to 

enhance their nutritious qualities. In modern days, standard of living is very much escalated. Among 

baked food items, development of biscuits has rapidly increased. Day by day, biscuit industry is very 

much enlarged from medium to high scale The objective of this review article is to know about the 

numerous biscuit varieties that have been created utilising a variety of ingredients to improve their 

efficiency and nutritional worth. 
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Introduction 
The nutritional value of bakery goods and their potential for use in feeding programmes and 

emergencies captured the attention of customers. An understanding of the research efforts 

used to study bread products can be gained from a wealth of research on cereal science and 

technology. Due to a variety of characteristics, biscuits stand out among baked goods made 

from grain. The production of biscuits has developed from a Labor-intensive craft to a highly 

automated science. Biscuits are used as dietary supplements, luxury presents, snacks, baby 

feeds, and dog and cat food (Arepally et al., 2020) [2]. 

In 19th century, European is habituated with a famous food which has less moisture, easily 

stored, & also fulfil hunger, this is none other than ‘Biscuits’. The word Biscuit is derived 

from Latin word ‘Panis biscotus’; that means two times cooked bread construct for sailors & 

it is known as ‘Marine biscuits’. The definition of biscuit is ‘hard dry bread that transported 

to sea’ by Dr. Samuel Johnson. British first made this kind of biscuits name as crackers, 

wafers, cookies (Manley, 2011) [9].  

Krystyjan et al. (2015) [12] noted that biscuits are very much used as popular snacks that is 

very much simple for intake. It has prolonged shelf life. These foods are mostly sweet their 

fore sugar have to be modified according to dietary parameter.  

It has high amount of fat & surrounding environmental conditions may hamper the quality of 

biscuits. Ambient conditions are oxidation, in that hydroperoxides are generated which is 

caused quantity of secondary reaction along with aldehyde, ketone, acids & another volatile 

compounds, therefore fallen down the quality, flavour, colour & gathering some toxic 

compounds which shows great problem in food sector (Priego-López et al., 2003) [11].  

Arepally et al. (2020) [2] reported that due to their nutritional value and viability for use in 

feeding programmes and emergency scenarios like earthquakes, interest in bread products is 

increasing daily. An understanding of the research efforts used to study bread products can 

be gained from a wealth of research on cereal science and technology. Due to its appealing 

qualities, such as a longer shelf life, a variety of tastes and textures, as well as widespread 

consumption, biscuits hold a remarkable position among bakery items as a flexible snack. 

Makpoul & Ibrahem (2015) [8] found that the production of biscuits is no longer regarded as 

a craft but as a fully developed technology that was created after the numerous processes 

were well understood with the aid of fundamental scientific and engineering principles. New, 

highly productive automatic machines have replaced outdated manufacturing equipment all 

across the world. Some foreign nations have computerised the production of biscuits. All 

branded cookie production in India is extensively subsidised by their franchise units, 

including Britannia, Parley, Sun Feast, and others. These biscuits are in extremely high 

demand. The biscuit is the most popular processed good consumed in India, regardless of 

whether it is consumed in a rural or urban region. 
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In modern days, standard of living is very much escalated. 

Among baked food items, development of biscuits has 

rapidly increased. Day by day, biscuit industry is very much 

enlarged from medium to high scale (Zheng, 2020) [13]. The 

consumption of biscuits annually in United states, Britain, 

Western European countries is more than 10kg according to 

literature review. Whereas South East Asian countries 

biscuit consumption is more than 4.25 kg. The per capita 

consumption of biscuits annually in Japan is 7.5 kg & in 

China, consumption rate is less than 2 kg (Ahmad & 

Ahmad, 2014) [14].  

The purpose of this review article is to inform researchers 

about the various types of biscuits that have been developed 

using diverse ingredients to enhance their nutritional value 

and efficiency.  

 

Improvement of nutritional value of biscuits by using 

different functional foods 
Biscuit is the member of convenience food that is present in 

baked food item. Moreover, biscuit is the crispy food item 

which has less than 6% moister that is developed from 

gluten of wheat flour along with additional compounds like 

sugar (present or not), oil & another filling compounds by 

blending, moulding, baking & other food processing 

procedures. In vast technology decades varieties, taste & 

other organoleptic features of biscuits are different. With 

comparison of other snack food items, biscuits have 

minimal processing charges, easily transported, easily 

consumed, & have lingered shelf life (Hooda & Jood, 2005) 
[4].  

Korus et al. (2017) [7] concluded that acorn flour added to 

biscuits did not significantly change the protein amount 

when compared to the control biscuits, whereas hemp flour 

added to biscuits increased the protein content by 40–122%. 

With the inclusion of the examined flours, the overall 

dietary fibre level rose in line. In comparison to the control, 

the total polyphenol content (TPC) of biscuits increased 

between 308 and 801% with the addition of acorn flour and 

between 41 and 143% with the addition of hemp flour. The 

antioxidant activity of the biscuits grew more rapidly (on 

average, by 367%) when acorn flour was used compared to 

control samples than hemp flour (On average, by 114%). 

Biscuit contains various constituents like flour, fat/oil, 

sugar, water along with some main constituents are also 

used to develop biscuits like salt, egg, emulsifier, starter 

such as sodium bicarbonate, ammonium bicarbonate, milk 

powder, seasoning constituents. Ingredients are very much 

altered in different type of biscuits. Complex & 

heterogenous dough like wheat flour dough consist flour, 

sugar, fat they possess texture, colour, flavour (Pareyt & 

Delcour, 2008) [10]. 

Kārkliņa et al. (2012) [6] reported that the physical-chemical 

characteristics of biscuits were significantly impacted by the 

inclusion of Jerusalem artichoke powder (JAP) and Cocoa 

Beans Shell (CBS) powder during biscuit production. The 

nutritional value of biscuits containing Jerusalem artichoke 

and CBS powder rose as a result of the increased dietary 

fibre content. According to the study, JAP and CBS can be 

effectively mixed into biscuit dough. According to the 

study, typical high-fat and high-sugar biscuits, which the 

majority of customers do not identify with a healthy diet, 

can be altered to generate a healthier alternative. 

Aly et al. (2021) [1] noted that whole barley flour was found 

to add more nutritional value to wheat-based bakery goods 

by increasing their fibre, ash, and antioxidant content, all of 

which may have an impact on people's health. In this way, 

we may maximise the potential growth of barley as a 

functional food. Additionally, supplementation reduced the 

microbial burden over the course of storage. Additionally, 

by including more barley in wheat products, the food gap 

caused by insufficient wheat output can be filled without the 

need to import wheat from other nations. 

A few elements, including proteins, dietary fibre, minerals, 

and essential amino acids (EAA), seem to be abundant in 

lima beans. Phytic acid, tannins, and trypsin inhibitors, on 

the other hand, were anti-nutritional elements in lima beans 

and were largely or completely destroyed by standard 

processing techniques (heating, soaking, roasting, and 

dehulling). By combining 30% lima bean powder with 70% 

wheat flour at 72% extraction rate, high-quality biscuits 

with acceptable sensory, physical, chemical, and nutritional 

qualities can be made. The protein, dietary fibre, minerals, 

and EAA content of the biscuits had significantly improved, 

and in most cases, the limitations met the FAO/WHO 

recommendations. As a result, it is suggested that adding 

Lima beans to wheat flour may improve the nutritious value 

of the biscuits and lessen their reliance on wheat flour (El-

Gohery, 2021) [3].  

The fish protein concentrate (FPC) prepared from by-

products of tilapia was very nutritious. It is regarded as a 

remedy for the issue of disposing of fish waste and as an 

ingredient that may be used in various recipes, such as salt 

biscuits (Ibrahim, 2009) [5].  

 

Conclusion 
The scientific data on biscuit nutrition and its relationship to 

human health are highlighted in this review. The production 

of a wide range of biscuits in the form of foods high in 

necessary and/or useful nutrients is how the biscuit business 

hopes to promote human health. Products made from 

biscuits seem to be a great food transport matrix for the 

addition of a range of cutting-edge and nutritious 

components and offer a number of advantageous functional 

qualities. The raw materials utilised and the manufacturing 

method have a big impact on the physical, chemical, 

functional, and rheological qualities of these products. The 

interaction of biscuits' physical, chemical, functional, and 

rheological characteristics results in their functionality. 

Protein, fibre, and bioactive substances have increased, 

while the hydrolysis index, fat content, and sugar content 

have decreased, as a result of various treatments applied to 

biscuits that have improved their nutritional contents. 
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