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Effect of stachyose on the quality of steamed bread

LV Jun-li,ZHANG Zheng-mao, LIANG Ling, WANG Wen-bo

(College of Food Science & Technology s Northwest A& F University s Yangling s Shaanzi 712100, China)

Abstract: [Objective] The effect of stachyose on the quality of steamed bread was stidoed,and a basis
for the application of stachyose in steamed bread was provided. [Method) Using traditional production
process of steamed bread,0% ,1%.3%,5% and 7% stachyose were added into two different steamed bread
flour (Wunong 148 and Xiaoyan 22) separately,and their sensory evaluation and texture were determind.
[Result] Adding 3% stachyose into steamed bread,resulted in the highest marks in the sensory evaluation
and the greatest flexibility in texture. Adding more stachyose into flour effectively reduced the hardness of
steamed bread. [Conclusion) Stachyose can slow down the speed of aging of steamed bread, extend its shelf
life,and it is suitable to add 3% stachyose in the processing of the steamed bread.
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Table 1  Criteria of sensory evaluation of steamed bread
N A, 5 3 SN A, IS H
Wil A uilTﬁ(SJ)Exlerlor ‘ WuﬁlTﬁ(SJ)Imenor o
o I PSTEATS aF Zifl H BT Wi o o
Specific volume Surface Color Texture Toughness Viscidity Odor
4318 Score 20 15 10 15 20 15 5 100
1.2.2 TPA RliX# &6 H & @KW AE.

W18 Sk fE A B HEBR A R E LS CR 4l
6AE . FEREAFRY 1.24,48 F1 72 hy PN RS ) 44 18
KU 25 mm By A A, DL A& AT TPA
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AR U T PR3k R P/36R # I 1 72 34
p ETHEE 1.0 mm/s, WX B 1. 0 mm/s, Wl J5
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Table 2 Effect of stachyose on sensory evaluation of steamed bread

AR (35 43) Exterior

PFR (65 43) Interior

pE BIE/ e ) ) 844100 40
N T 4ty b W o ol ey
quantity volume Surface Color Texture Toughness Viscidity Odor
Bk 148 0 14.0 12.5 8.0 12.0 16. 2 12.5 3.6 78.8
WLllZl;ng 1 14.0 12.7 8.5 12.5 18.4 12.5 3.6 82.2
3 18.0 14.0 9.5 13.0 18.6 13.0 3.8 89.9
5 17.8 13.3 9.5 13.0 17.6 13.0 3.9 88.1
7 20.0 13.4 9.5 12.5 17.3 13.0 3.9 89. 6
/ME 22 0 20.0 13.8 7.5 12.3 17.0 12.0 3.6 86. 2
Xiazozyan 1 17.3 14.0 8.0 12.5 17.9 12.5 3.7 85.9
3 20.0 14.5 8.6 12.8 18.9 12.8 3.9 91.5
5 20.0 14.2 8.7 12.8 16. 8 13.0 3.9 89.4
7 20.0 13.8 8.7 12.8 16.5 13.0 3.9 88.7
£ OKFTI8 X R R
Table 3 Effect of stachyose on texture of steamed bread
y =0 fEAE T [H] /h Store time
Material | antity W /g BpE W /g BpE W /g Bt R /g BT
Hardness Springiness Hardness Springiness Hardness Springiness Hardness Springiness
wfe 148 0 13 899 0.871 31 210 — — — — —
Wunong 1 12 683 0.912 - - - - - -
148
3 11 021 0.919 — — — — — —
5 7513 0.902 25592 0. 887 31 209 0.893 28 599 0. 857
7 7719 0.902 24 221 0. 889 29 434 0. 892 30 214 0. 892
JME 22 0 10 946 0.902 31 210 - - - - -
Xiaoyan 22 1 9 769 0. 906 25 818 0.896 30 507 0.862 — —
3 9 007 0.909 24 986 0. 887 27 587 0. 824 30 451 0.872
5 8 658 0. 890 19 337 0. 906 27 578 0. 827 27 586 0. 853
7 8 116 0. 881 16 844 0. 883 22 951 0. 825 25 680 0. 861
G SN A RV E 3 T PN T ST
Note: The*—" shows that it has exceeded the maximum range of equipment.
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