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Study on Flour Quality Improvers for Betfer Steamed-bread

LI Meng—qin, ZHANG Jian, LEI Na, FENG Zhi-qiang, WANG Cai-xia

(College of Food Science and Technology, Henan Agricultural University, Zhengzhou 450002, China)

Abstract: This study selected calcium stearoyl lactylate sodium, glucose oxidase, fat enzyme, alpha—amylase as additives to
improve the quality of Zhengmai wheat 98 flour. The results showed that the optimum additive amounts of calcium stearoyl
lactylate sodium, glucose oxidase, fat enzyme and alpha—amylase respectively are 0. 2%, 20 mg/kg, 50 mg/kg and 5 mg/kg. Under
these amounts, the quality of steamed-bread can be improved.
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Table 1 Results and scores of blank experiments
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Fig.1 Effects of CSL-SSL on steamed bread

222 AR AR

T 2 W S e W S SO TR M R PR I, e
Shy— o B Tk s R, LU I > S B I T
BRI U - R A R AL B /N ZE R AR )

) SSALRE . VRO (E . R AL AE Sk TR 1R 1 Bt
AT AR RE L 5, RO . Wl 2 AT,
2 B A A I A 10 ~40mg/ kg Z PP I3 AT LL 7 52
EIHEH, B 40mg/ ke MHARIECRME, 43K T
40mg/kg I ELAMPE> A2 T REES, T 2 ME
JHAGE T A oo A 0 s 1 2, S S A Ok, iR

89 423
—=— i 5
88 - bos
——
B 199
87
4 o
§ 864 {21 &y
85
420
84,
83 L L 1.9
0 0. 002 0. 004 0. 006
HIEE A EA I (g/ke)
B2 HEESUENELNZE
Fig.2 Effects of glucose oxidase on steamed bread
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Table 2 Scores of steamed bread quality and orthoronal test results
K e ks - v LAV b7
CSL-SSL (%) AL (ng/kg) NE Wi (mg/kg) o JERI I (mg/kg)
1 0.2 20 25 3 89. 4 2.1
2 0.2 40 50 4 92.3 2.8
3 0.2 60 75 5 83.8 2.2
4 0.4 20 50 5 91.4 2.8
5 0.4 40 75 3 79.7 2.1
6 0.4 60 25 4 81.2 2.4
7 0.5 20 75 4 81.4 2.3
8 0.5 40 25 5 9.1 2.6
9 0.5 60 50 3 89 2.4
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Table 4 Comparison results of different designs
gy e R Ee sy S GRS 4t FPE K AUk IS¥)
2.3 341 19 14 8.8 14.5 18 13.6 4.8 92.7
2 2.1 340 18 12.5 8.5 13.7 17.5 12.5 4.5 87.2
3 2.0 299 17 12 8.0 12 17.7 12.5 4.5 83.7
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