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Effects of high enzyme activity soybean powder on

whiteness of steamed bread
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Abstract: The effects of high enzyme activity soybean powder with
different mass ratios in wheat flour on whiteness of steamed bread
were studied. The results showed that the whiteness of steamed
bread increased firstly and then decreased with the addition of high
enzyme activity soybean powder. When the concentration reached
0.5% , the whiteness of steamed bread was the best with the highest
L* value, a* value and lowest b* value, yellow pigment content.
Yellow pigment content with different water content , water temper-
ature, mixing time, in the dough mixing process were measured, the
results showed that the effect of high enzyme activity soybean powder
on whiteness of steamed bread in this condition (0. 5% high enzyme
activity soybean powder, 50% water, 30 ‘C water temperature.
17 min mixing time) , reached the highest.
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Table 1 Effect of high enzyme activity soybean powder on whiteness of steamed bread (n=5)
L8 b 8 a* {8

wwm/ % — — —

18 Sk K im 18 2 W 183k K 18 3 3 183k K 18 3 B
0.0 86.2840.55¢ 82. 7440, 05" 16.09+0. 18° 16.90+0. 05° —1.04=+0.05¢ —0.89+0.01f
0.1 87.6740.09¢ 82.7940. 39" 14,1240, 24° 15.42+0. 14° —0.62£0.05¢ —0.60+£0.04¢
0.3 88.7040.17* 84,4740, 04 12.87+0. 18¢ 13.60+0. 19¢ —0.27£0. 04" —0.38+0.05¢
0.5 88.5740. 16 84.0140.56* 12.90+0. 16¢ 13.77+0. 15¢ —0.31£0.05" —0.30+0.01¢
0.7 88.3240. 17 84.0640.67¢ 12.2640. 114 12.62+0. 414 —0.08+0. 05 —0.15+0.07°
0.9 88.0140. 31b¢ 82.3340. 43" 12.3140. 264 13.49+0.17¢ —0.2540. 05" —0.23£0.03°
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Figure 1 Effect of high enzyme activity soybean powder on

yellow pigment content of steamed bread (n=3)
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Figure 2 Effect of water addition on yellow pigment

content (n=23)
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Figure 3 Effect of water temperature on yellow pigment

content (n=3)
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