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Objective

To create an 
acceptable, tasty 
high fiber muffin 
utilizing pea fiber.



Tan colored
Bland in flavor
Holds 4-8 times 

it’s own weight in 
water

Natural source of 
dietary fiber

JustFiber
 

Inner Pea Fiber



Other Additions


 
Juice 

 
Bits 



Sensory 
 Evaluation 

 Form



Ingredients:


 

All purpose flour


 

Granulated sugar


 

Baking powder


 

Salt 


 

Egg


 

Canola oil 


 

Skim milk 


 

Pea Fiber 


 

L&A Papaya Juice 


 

(Papaya puree and Apple juice concentrate)


 

Sweetened Dried Papaya Bits 

IF YOU ARE ALLERGIC TO ANY OF THE ABOVE 
PLEASE DO NOT EAT OUR MUFFINS



(58g)



Procedure: 
Combine 

Dry 
Ingredients

Combine 
Wet 

Ingredients

Add wet to dry

Mix minimally

Bake

Let cool, serve, & 
enjoy :)

Egg wash after 10 minutes, and 
continue baking



Recipe 
Ingredient Original Our Muffin

All purpose flour 1 cup 3/4 cup

Granulated sugar 2 tbsp same

Baking powder 1 1/2 tsp same

Salt 1/4 tsp same

Large Chicken Egg 1/2 egg same

Canola Oil 2 tbsp 4 tbsp

Skim Milk 1/2 cup 2/3 cup

Pea Fiber None 1/4 cup

L&A Papaya Juice None 1/4 cup

Sweetened Dried Papaya Bits None 1/2 cup



START: # 1 #2 # 3

# 4

FINISH: #9
# 8

#6 #5

# 7



Challenge: Milk Adjustments

#2:
2 ½ X more milk

#5:
3½ X more milk

Original:
½ Cup of milk



Earlier trials yielded a more dense, bread-like texture, whereas 
increases in oil and milk allowed for more tunneling and a softer feel.

Challenge: Texture



Challenge: Color & Browning

# 3 doubled the egg     
amount 

# 4 doubled oil amount,
but no change in egg

#5 had no egg wash 
and no papaya

# 7 had an egg wash   
and papaya juice



Challenge: Fiber
# 6 # 7

55g muffin
58% dietary fiber

55g muffin
90% dietary fiber



All Trials

Week 1

Week 2



Any Questions? 

Thank you for your time!
–

 
Brittany, Kacie, Kelley
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