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Effect of ozone treatment on quality of steamed breads
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Abstract; The wheat was treated by ozone fumigation method at con-
centration of 5 mg/L for 0, 0.5, 1.0, 1.5 and 2. 0 h, respectively.
Then the wheat flour was used to make steamed bread. The ozone
treatment effect on steamed bread quality was evaluated by the spe-
cific volume, texture profile analysis, and sensory evaluation. The
aspect ratio increased with the increased ozone treatment time, how-
ever, the specific volume increased first and then decreased. For the
texture profile analysis, 1. 0 h ozone treatment could reduce the
a-amylase activity and increase the gluten content, which increased
the hardness and elasticity of the steamed bread. At the same time,
the steamed bread had good color, texture and flavor with 1. 0 h
ozone treatment.
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Figure 1 The device schematic of ozone treatment

for wheat
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Figure 2 Effect of ozone treatment time on the
water content of steamed breads
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Figure 3 Effect of ozone treatment time on the

pH value of steamed breads
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Figure 4 Effect of ozone treatment time on the specific

volume of steamed breads
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