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Initial Study on the Effects of Food Enrichments on Processing Qual ity of Steamed Bread Flour
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Abstract : Effects of exogenous CaC0s, FeS0s+7H.0, ZnS0+H.0,VB:, VB2, niacinamide and folic acid on the processing

quality of steamed bread flour was studied by rheology test, steamed bread -braising experiments and texture analysis.
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Table 6  Effect of additive on the stability of pokeberry fruit
pigment 31 531.0nm
CK Iml 2ml 3ml 4ml 5ml o
Amac(nm)  531.0 531.0 531.0 531.0 531.0 531.0 32 4~6 pH ,
Anax 0.874 0.874 0.868 0.868 0.869 0.859
Ana(nm)  531.0 531.0 531.0 531.0 531.0 531.0 N °
Anax 0.874 0.870 0.872 0.867 0.870 0.862 33 ,

Amx(nm)  531.0 531.0 531.0 531.0 531.0 531.0
Anax 0.874 0.878 0.874 0.873  0.877 0.875
Amx(nm)  531.0 531.5 531.5 531.0 531.0 531.0 3.4 ’
Anax 0.874 0.870 0.872 0.876  0.881 0.880 Cu?*, Fe¥ ’
Amax(nm)  531.0 531.5 531.5 531.0 531.0 531.0
Anax 0.807 0.737 0.723 0.719 0.736 0.735
Amax(nm)  531.0 531.5 531.5 531.0 531.0 531.5
Anax 0.807 0.749 0.737 0.737 0.737 0.738
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The results indicated that CaCOs could improve the quality of the test flour, FeS0:+7H.0 weakened the dough, but had no

notable negative effect on the general qual ity of the flour, while, VB showed a slight effect on the colour of the steamed bread,

and for the other food enrichments, no significant influence was observed.
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Table 1 The criterion of sensory evaluation of steamed bread
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Table 2 Effects of food enrichments on the farinograph param-
eters of test dough

(X10°) . .
) (min) (min) (FU)
0( ) 58.2 3.2 4.5 110
CaCos 500 57.8 3.2 43 112
( . ) 1000 58.0 3.0 43 113
2000 57.9 2.7 4.0 118
FeS04 » 7H20 20 58.0 3.2 4.5 110
( o ) 40 57.9 2.8 4.3 113
80 57.7 2.6 4.3 113
ZnS04 *H20 12.5 58.2 3.2 4.5 110
( o ) 25 58.0 3.3 4.4 112
50 57.9 3.2 4.5 109
B: 1.75 57.9 3.2 4.4 112
3.5 58.2 3.1 4.6 107
7.0 57.7 3.3 4.4 114
B 1.75 58.1 3.2 4.5 110
3.5 57.7 3.1 45 109
7.0 57.9 3.1 4.6 112
17.5 58.3 3.3 4.3 110
35 57.6 3.1 4.4 112
70 57.9 3.2 4.5 109
1 58.2 3.2 4.4 111
2 58.3 3.4 4.3 108
4 57.8 3.3 4.4 112
57.9 3.0 4.2 117
58.1 3.3 4.5 111
58.0 3.0 43 118
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Table 3 Effects of food enrichments on the extensograph
parameters of test dough
(X10%)
(D) (mm) (e
0( ) 322 152 2.1 70
CaCos 500 334 155 2.2 71
1000 354 161 2.2 74
1500 388 158 2.5 83
FeS04 * 7H20 20 311 150 2.1 67
40 300 158 1.9 69
80 292 162 1.8 68
ZnS04 +H:20 12.5 315 148 2.1 68
25 328 155 2.1 71
50 320 156 2.1 70
B: 1.75 332 155 2.1 71
3.5 324 148 2.2 68
7.0 328 153 2.1 70
B 1.75 315 150 2.1 66
3.5 319 161 2.0 69
7.0 327 154 2.1 68
17.5 315 148 2.1 68
35 328 155 2.1 71
70 320 156 2.1 69
328 156 2.1 71
314 159 2.0 68
329 150 2.2 70
338 162 2.1 76
320 154 2.1 70
335 158 2.1 74
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Table 4 Effects of food enrichments on the quality of steamed bread
(X10%)
0( ) 19 13 8.0 12.5 16.0 12.5 4.0 85.0
CaCOs 500 19 13 8.2 13.0 16.0 12.8 4.2 86.2
1000 20 13.5 8.5 13.2 17.6 13.0 4.0 89.8
2000 20 14.0 9.0 13.8 18.0 13.0 4.0 91.8
FeS0.«*7H20 20 19 13.2 8 13.1 16.0 12.0 4.0 85.3
40 18 12.5 7.6 12.5 17.6 12.3 4.1 84.6
80 18 12.3 8.0 12.3 18.0 11.6 4.0 84.2
ZnS04 *H20 12.5 19 13.0 8.1 12.2 16.3 12.5 4.0 85.1
25 19 13.5 8.0 12.5 15.8 12.0 4.0 84.8
50 19 13.1 7.7 12.3 16.2 12.2 4.2 84.7
B: 1.75 19 13.1 8.2 12.3 16.0 12.5 4.2 85.3
35 19 13.2 8.1 12.7 16.3 12.6 43 86.2
7.0 19 13.0 8.0 12.0 16.0 13.0 4.0 85.0
B, 1.75 19 13.0 8.0 13.1 16.0 12.0 4.0 85.1
3.5 19 12.8 7.5 12.5 16.4 12.3 4.1 84.6
7.0 19 12.6 7.1 12.5 16.3 11.6 4.0 83.1
17.5 19 13.0 7.8 12.2 16.3 12.5 4.0 84.8
35 19 13.2 8.2 12.5 15.7 12.8 4.0 85.4
70 19 13.2 7.9 12.3 16.2 12.2 3.8 84.6
1 19 12.8 8.0 12.0 16.8 12.5 4.0 85.1
2 19 13.0 8.0 12.5 15.8 12.0 4.0 84.3
4 19 13.3 8.0 12.5 16.2 12.5 4.0 85.5
20 13.5 8.3 13.0 17.2 12.8 4.0 88.8
19 13.0 7.4 12.5 15.8 12.7 3.8 84.2
20 13.5 8.0 12.7 17.0 13.0 4.0 88.2
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5 (Mean % SD)
Table 5 Effects of food enrichments on the texture analyses parameters of steamed bread (MeandSD)
@
0( ) 3385.72+53.45 0.913+0.013 0.769+0.016 2377.10+43.22
CaCo0s 1000 3089.93+63.22 0.915+0.004 0.753+0.010 2128.95+ 50.37
FeS04 * 7H20 40 3106.38£65.76 0.914+0.010 0.765+0.011 2172.01+ 57.84
ZnS04 *H20 25 3247.88+88.34 0.903+0.006 0.779+0.005 2284.68+£60.02
B: 3.5 3285.47+62.36 0.906+0.015 0.762+0.007 2268.20+43.05
B 3.5 3206.43+24.78 0.910+0.013 0.768+0.023 2240.91+17.46
35 3198.84+32.60 0.902+0.010 0.782+0.014 2256.35+24.27
2 3211.92+54.811 0.9114+0.017 0.780+0.006 2282.33+£37.29
3005.45+70.45 0.916+0.004 0.759+0.008 2089.52+47.89
3180.37+53.21 0.909+0.008 0.779+0.013 2252.05+32.44
2929.83+72.48 0.906+0.012 0.780+0.017 2070.45+59.33
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Fig.3 Texture analyses curve of control group
1 2 3 4 5 6 ’ ,
3000
2500
2000
a 3.2 Bi. B2
5 1]
g 1500 | , B2 ,
< k
1000 o
5001, e 3.3
% o a0 |60 800 )
50 ’ ’ ) ; 3.4 )
Time(s) ,
4 o
Fig.4  Texture analyses curve of multivitamin/multimineral
compound enrichment group
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