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Research Progress in Staling Mechanism and Retarding Methods of Steamed Bread

WANG Chun-xia, ZHOU Guo-yan, HU Xiao-liang, ZHAN Bo
(Institute of Cryo-medicine and Food Refrigeration, Shanghai University of Science and Technology, Shanghai 200093, China)

Abstract: Steamed bread is a traditional staple food in China, which is very popular. Along with the development of staple
food industrialization, the stabling of steamed bread is always a difficult problem. Therefore, the study of the stabling mecha-
nism of steamed bread has great significance. In this paper, recent research advances at home and abroad are reviewed. Meanwhile,
the factors that infulence steamed bread staling are also discussed. Moreover, some strategies for retarding the staling process
through improving major ingredients, storage temperature, water content, processing technology and additives are proposed.
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