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Fermentation characteristics of local stater Jiaozi and

its influence on the quality of steamed bread
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Abstract: Taking the local starter Jiaozi of shangqgiu (1% ), nan-
yang (2 # ) and xinxiang (3% ) in Henan province as the research
objects, the fermentation power, gluten index, amylase activity,
pH value and titratable acidity of Jiaozi were determined, and the
specific volume, whiteness and texture of the steamed bread were
compared and analyzed. The results showed that 3# Jiaozi from
Xinxiang was superior to the other two Jiaozi in fermentation ca-
pacity, amylase activity and acid production, and the steamed
bread made by 3 # Jiaozi had larger specific volume and better
texture characteristics than the other two Jiaozi steamed bread.
Therefore, 3# Jiaozi from Xinxiang could be more suitable for

the production of steamed bread.
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Table 1  Collection areas, collection methods and raw
materials of Jiaozi in different areas of
Henan province
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Figure 1 Comparison of different Jiaozi fermentation

power
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Table 2 Comparison of different Jiaozi amylase activity

W BE 2/ i3 1/
i
(ODs50 nm)  (mg+ mL~!') (mg Maltose » g ! * min)
1# 0.003 0.17 34
2% 0.012 0.21 42
3 0.015 0.22 44
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Figure 2 Comparison of different Jiaozi dough pH
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Figure 4 Comparison of different Jiaozi dough
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Figure 5 Comparison of different Jiaozi steamed

bread specific volume and whiteness
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Table 3 Effect of different Jiaozi on the texture of steamed bread
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