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Research progress on the effect of purple sweet potato flour on

the processing characteristics of wheat dough
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The research on the processing characteristics of purple
potato-wheat mixed flour in recent years, and the changes of pur-
ple potato flour on the rheological properties of wheat dough in
terms of silty, texture, stretching, dynamic rheology were sum-
marized. The change law of the influence of gelatinization and ag-
ing on the thermodynamic properties was reviewed. Moreover,
the existing problems in the current research on purple sweet po-
tato-wheat mixed flour were analyzed, and the future research di-
rections has been prospected.
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Table 1 Effect of different exogenous additions on the flour quality of wheat dough
e i/ % WK/ % R /min BER ] /min S540E/FU BT R R 4L

0 58.7 2.4 3.1 115 52
10 67.8 2.5 2.1 266 38

LB A g0
20 72.2 2.5 2.5 279 36
30 87.5 4.2 1.2 240 34
0 57.8 3.1 5.5 74 66
N ‘ 10 75.0 2.5 2.2 275 43

Ty 4% 2 4 gy (16

20 93.0 2.3 2.1 292 32
30 103.0 2.1 1.4 309 25
0 59.2 8.0 12.6 56 70

g Al
10 65.6 6.5 10.2 110 60
0 60.5 4.1 4.8 34 93
10 61.3 3.5 3.9 58 72

B 5 4 L1
20 59.3 2.6 3.3 87 56
30 58.7 2.5 3.1 97 41
0 61.5 5.4 8.2 33 98
10 62.3 4.3 6.3 39 81

Lt At
20 61.3 3.7 3.4 98 55
30 59.0 3.2 2.6 129 43
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Table 2 Effect of purple potato flour addition on the flour characteristic of purple potato-wheat mixed dough

W #H Wi/ % WK/ % IR/ min ARERE/min SRR /FU OB S T
0 60.9 10.6 12.6 104
fif Je {37 2 L21) 10 71.1 8.1 7.1 141
20 74.5 6.1 4.9 169
0 60.6 3.3 18.0 37 92
B gpL22] 10 63.6 2.2 10.6 59 59
20 64.0 2.0 8.6 101 41
0 65.0 8.4 4.5 31
10 77.6 13.4 8.2 144 BN E R
¥ 32 20 12.6 5.0 3.7 113
0 57.1 2.1 3.0 145 -
10 67.3 8.4 4.5 206 /b2 B
0 62.3 1.1 120
i A i 2 L2 9 Tt 55 by 3
15 69.0~69.9 3.1~3.4 134~139
0 58.7 2.4 3.1 115 52
10 67.8 2.5 2.1 266 38
Zhang %015 20 72.2 2.5 2.5 279 36
30 87.5 4.2 1.2 240 34
40 93.6 4.2 1.2 255 24
50 103.2 5.8 1.1 257 39
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Table 3 Effect of purple potato flour addition on the texture characteristics of wheat dough and its products
MR #H W/ % MR/ g JBE Fhi A R it
0 53.667 25.028 0.850 0.471
) 10 45.219 20.968 0.953 0.481
Shan %:[25]
20 35.680 19.878 0.860 0.491
30 19.845 15.936 0.831 0.403
0 37.040 20.190 0.700 0.470
T e AR 0] SREVER /N TVER
10 39.100 24.400 1.970 0.510
0 2 973.010 —15.240 0.320 0.760
10 3 447.870 —17.320 0.410 0.760
Zhang 4:(15] HKER Sk
20 4 166.750 —18.420 0.410 0.750
30 6 360.660 —34.450 0.380 0.720
0 4.752 167.254 82.335 0.655
[ =l E S 3PS
15 4.146~5.464 119.603~235.055 78.484~90.475 0.597~0.686
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Table 4 Effects of different exogenous additions on RVA pasting properties of wheat dough
—_— whnat/  VREFE/ AEFRE/  RRE/ mAFE/ BUEME/ WGIRE/  WEERE/
AN
% RVU RVU RVU RVU RVU T min
0 225.42 149.39 76.03 278.25 128.23 72.30
L A gy [15] 10 183.42 110.92 72.50 231.03 120.11 87.33
20 144.00 93.08 50.92 185.94 92.86 86.40
0 220.12 136.26 83.86 273.02 127.64 65.52
-~ 10 199.02 120.54 78.48 229.40 118.88 66.64
B 55 4 gy L1
20 186.36 130.23 56.15 199.13 110.74 66.95
30 165.66 114.78 50.88 189.87 98.28 69.63
0 116.03 74.06 145.97 41.97 71.92 88.75 6.00
A4 o8]
30 125.39 85.19 133.28 40.19 48.08 74.60 6.07
0 249.42 157.08 92.33 274.08 117.00 86.30
%*ﬁj\ﬂsﬂ
10 175.17 113.42 61.75 202.42 89.00 88.05
0 204.15 35.05 239.38 73.55 5.70
10 222.33 36.00 235.51 5.27
K /NFz 4y es]
20 269.10 46.51 231.00 5.27
30 301.97 59.52 220.05 5.45

x5 EEMHFMEI/NEEE RVA MU SN0

Table 5 Effect of purple sweet potato flour addition on RV A pasting properties of wheat dough

—_—_— Wi/ VEEEE/ AR/ MM/ RAEE/ DA/ BMLEE/  ignm/
% RVU RVU RVU RVU RVU C min
0 225.42 76.03 278.25 128.23 72.30
fa] J {7 &g L20] 10 183.42 72.50 231.03 120.11 87.33
20 144.00 50.92 185.94 92.86 86.40
0 344.00 212.00 132.00 367.00 154.00
Shan % [25] 10 303.00 162.00 141.00 337.00 175.00
20 244.00 120.00 124.00 269.00 149.00
—— 0 233.17 159.58 73.58 284.67 125.08 65.25 6.33
10 196.69 133.50 63.17 240.08 106.58 67.75 6.13
0 207.83 133.33 74.50 234.92 101.58 69.40 -
(&30 B 121.37~ 73.83~ 47.83~ 142.33~ 68.50~ 86.45~ ? fj%%
o 152.33 99.83 64.00 172.83 82.33 88.15 G
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