3255 12
2016412 H

00D & MACHINERY

Vol.32,No.12
Dec. 2016

DOI:10.13652/j.issn.1003 —5788.2016.12.043

B2 T ] L 1% 26 & B X 75 7 2K B2 18 5k am B BY =2 i

Effects of mixed strains optimized from sourdoughs on quality of

steamed bread with tartary buckwheat bran

EX 43

WANG Xue-ting'

N

DU Mu-ying'*

B 4% 42
LIAO Yu-ting'

Zsolt Zalan®

ZSOLT Zalan®

FEK

LI Yu-zhu'

EIE
HE Rui'

(1 PRI R A B2 22 BE IR 40071552, PR R H T AR @& & LRECRBT G B 400715,

3. & ZF A E AT FALHT oG B SRR BF ST . A 5 R A A

999024)

(1. College of Food Science, Southwest University, Chongqing ,» 400715, China ;

2. Chongqing Engineering Research Center of Regional Food , Chongging 400715, China ;

3. National Agricultural Research and Innovation Centre Food Science Research Institute , Budapest 999024, Hungary)

FEE L BB o &) T A B 5 A B 5 2k B4R Sk A xR
BERBFRMN AR AHRABRBER AL
H— IR AR AT B @ R A B R AR Bk R Sk
BmMHrh, EREAVIHLXBANZLRE T, A - LEH
#(82.2£2.3) > 4 F A 84 (80.9£1.3) > & Bt # & (77.1%
LAY AR cRF M e A RR AR L F @ b H
Mot R .4 T A A RS, SR EAS A
TR A FAE Rk R b g BB 4 A B 44 AR
TR 4. A T R B4 AR B 49 A, AT 4 A ) B
52 AP, B A B kb R L BE R LB R VLR R & AR
Yo & BB B e &) T A B AL AT A E 5, B B 3 A
A A A BE KA R, BLB LA AT R BE LR T 3 IR BRORAR KR
ADRATRGEAAECE LA TEABELREIAL K, £
kil KA A A ARG R R LH
KEBR:FRABE K AR kDR

Abstract; The study was aimed to research the effect of mixed strains
optimized from sourdoughs on the quality of steamed bread with tar-
tary buckwheat bran, through sensory quality, texture profile
analysis and SPME-GC-MS analysis. The Angel Yeast and Hungary
yeast considered as control groups. The results showed that: the
order of sensory evaluation was mixed strains (82.242.3) > Hunga-
ry yeast (80.9+1.3) > Angel yeast (77.1+1.4); the hardness,

chewiness, cohesiveness, gumminess and resilience of fermented
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steamed bread with mixed strains was the best one; on the springi-
ness, the steamed bread fermented with Hungary yeast was the best
one. In flavor compounds, Angel yeast, Hungary yeast and mixed
strains were distinguish detected in 44, 49 and 52 flavors, respective-
ly. the content of aldehydes, furans, esters, phenols which in mixed
strains were higher than Angel yeast and Hungary yeast, and, there
were three special esters detected in mixed strains, which means the
mixed strains was more better for the formation of flavor in the
buckwheat bran steamed bread. The mix strain is better for the fer-
mentation of buckwheat bran steamed bread, which is more accepta-
ble to consumers, and the strudy provided a theoretical support for
mixed strains application.

Keywords: tartary buckwheat bran; steamed bread; mixed strains;

flavor substance
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Criteria for sensory evaluation of different fermen-

Table 1

ting agents on buckwheat bran steamed bread
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Figure 1 Sensory assessment of different fermenting agents

on buckwheat bran steamed bread
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External shapes of two different sourdoughs fer-

Figure 2

mentation on buckwheat bran steamed breads
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Table 2 Effect of different fermenting agents on buckwheat bran steamed bread texture
R R/ g JEHitE/ g MELAE M/ g |42 1 PSR P
£ 1472.00£92.96¢ 1 027.33+£80.73¢ 761.83+78.22¢ 0.5140.03" 0.68+0.02% 0.7640.03°
Lzl 909.674+81.74" 616.00482.49" 534.334+62.61" 0.64+0.03¢ 0.68+0.03% 0.89+0.03¢
21 A 554.33445.44* 458.67+45.75% 389.67419.342 0.5040.02° 0.83+0.02¢ 0.58+0.06%

T B EER [ 368 25 57 3 (P<<0.05) ,
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Table 3 Analysis results of volatile flavor component in different fermenting agents on buckwheat bran steamed bread
3Ny AHXT B/ % Ny HXH & i/ %

[&] /min s L R FH) A B Fb| B/ min “ ZI RTR HE R
3.565  ZIR 3.79 — — 26.226 o JEM — 0.54 —
5.081 5 fE 21.97 — — 26.603 R T 0.33 — —
7.317 O 2.49 — — 26.757 + Tk 1.55 2.61 2.68
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21.487 MR ZWR — 0.56 0.71 | 34.784 3-H ¥ Lt — 0.39 —
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Table 4 Analysis results of volatile flavor compounds sorted in different agents on buckwheat bran steamed bread
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A W 8.06 15.74 18.22 7.30 10.51 22.57 2.16 3.12 1.21
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