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(57) Abstract: The purpose of the present invention is to provide a method for producing a wheat flour preparation or
biscuit by using a biscuit production method which uses the flour-batter method, which is favorable in terms of labor
efficiency, said method of the present invention being capable of producing the same quality as a biscuit obtained via the
sugar-batter method, a characteristic of which is the crispy texture thereof. The wheat flour preparation is characterized in
that the weight ratio of roasted wheat flour, which has a gluten vitality of 75-90%, to fat is 10:90-80:20, at least 50 vol%
of the roasted wheat flour particles have a diameter in the range of 50-200pum, and the particle size distribution thereof
does not include any particles having a diameter of 250pm or higher.
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