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Study on the application of maize germ dregsin bread processng

. . l . .2 - l
LUO Qin-gui- LIAN Xiao-mei“ ,0U YAN G Shao-hui
(1 Collegeof Food Science and Engineering, Northwest A & F University, Yangling, Shaanxi 712100, China;
2 Food & Bioengineering Department, HE nan University of Science and Technology, Zhengzhou, HE nan 471003, China)

Abgract : In order to promote added val ue of maize germ dregs,the new bread variety with adding the
maize germ a er pressing was developed ,and the dough rheology character testing methods and bread eval-
uation method were used to analyze the wheat flour-maize germ dregs bread. The result showed that with
the increasing of maize germ dregsfrom 0 g to 90 g ,the water absorption of dough goes up from 65.1 % to
78.1 % ,and softening degree goes up from 78 BU to 120 BU ,but stability time decreasesfrom 16.5 min to
4.9 min;developing time decreasesfrom 14.2 min to 8.2 min;maxmum red stence decreases from 533 BU
to 330 BU ,the eval uating val ue decreases from 104. 7 cm’ to 43.9 cm’ ;the general trend of bread qualities
is becoming inferior. It can be concluded that it’ sfeasible to use maize germ dregs to make bread ;in order
to control qualities of bread ,the adding amount of maize germ dregs should be lower than 50 g per 1 000 g
wheat flour.

Key words: maize germ dregs;nourishment additive;bread quality

23% 25%°

(2] FAO/ WHO

| ] 2006-11-07
[ ] (2005DIA4J035-1)
[ ] (1970-) , ) ,
E mail :luogingui70 @sha.com
[ ] (1972- ), , , , E mail :shaohui222 @eyou. com



232 ( ) 35
, 4] ., 1lkg 10,30,50,70,90 g
1.2.3 (2]
5] B5497-85 : @B/ T5505
85 , B/ T14488. 1-93
, , , (B5511-85 ,
, @B/ T 6434-2006 )
(3] [3]
1.2.4
, el (1CO)
, 8] (7] (No. 115) ;
(1C0) (No.114)
(5] (81 1.2.5
( ; 100, 5, 1.5,
, , 5, ) - - (28 30 ,RH 70 %
, 80 % ,30 min ) - , - (27
(o] , 28 ,RH70% 80%,15 20 min) — -
, (33 ,RH85% 90%,40 min) — (200 240
10 15 min) - (12.1415]
, 5
[15]
' 2
2.1
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1 1 , ;
1.1 609.0 ¢/ kg,
1.1.1 , 234.6 g/ kg :
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. . Table1l Nutrition content of maize germ dregs
’ ' /(g kg
Nutrition content Quantity
Water 74.0
1.1.2 KJEL TEC2100System Ash 18.4
Protein 234.6
) Totle carbohydrates 609.0
, Fat 64.0
2.2
1.2 2.2.1
1.2.1 300 ,
1.2.2 1 3
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Table 2 Score result of bread bake qualities
(g kgD [ ]
Soore index Adding guantity [1] ’ . [31. ’
0 10 30 50 70 90
/(mL 2001,9(1) :1520.
kg- %) Volume 6750 6300 6130 6000 4 730 4 500 [2] ’ ’ )
(39) 22 20 18 18 10 8 [J1. ,2002(3) :44-47.
Volume score (3] 9]
(5) ' ' :
Surface color score 5 45 4 4 s 3 ,2006(5) :124-127.
4 Kulakova E V ,Vainerman E S,Rogoshin S V. Contributionto
©) 5 5 4 4 3 3 [4] Kulak ' hi ibuti
Appearan((:g)score the investigation of corn germ. 1: Corn germ is avaluable
Pulp color score 45 45 4 3 2 1 source of protein[J].J Nahrung,1982 ,26:451-457.
Pul smoottflsgz)re 10 10 8 6 4 2 (5] ’ ' [J]-
P (25) ,2006(10) :287-290.
Vens srudure sore | = 19 19 17 13 13 [6] . [J1. ,2006(8) :
(10) 26-28.
Hasticity score 10 8 6 4 2 2 (7]
(5) , , ,
Mouth fed score 5 45 4 4 3 2 [3]. 2006 ,27(7) :146-149.
Totd(gze 82.5 75.5 67 60 39.5 33 (8] !
[J1. ,2006 (5) :24-26.
2 , [9] , .
, 0 50 g/ kg J1. ,2006 ,27(5) :82-84.
[10] . , .
, 50 70 o k ' [3]. 2006(8) :71-73.
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; 709gkg [3]. ,2006 ,34(18) 14809
50 4811.
g kg 60 . [12] . (M]. ,
, 50 2000:18-66.
13 . M]. : ,
o/ kg [13] [M]
2002:117-118.
3 [14] . [M]. ,1997:
67-82.
1) 609 g/ kg, [15] : [M]. ,2002:
150-155.
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