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The effect of adding honeysuckle pollen on dough characteristics
and bread quality
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(1. Henan Vocational College of Agriculture, Zhengzhou, Henan 451450, China; 2. Henan Institute of Science and
Technology, Xinxiang, Henan 453003, China)

Abstract: [ Objective] This study aimed to explore the effects of honeysuckle pollen applied to bread processing on dough properties, bread
quality and anti-digestion properties. [Methods] The honeysuckle pollen was added to wheat flour at 0%, 1%, 2%, 3%, 4%, 5% to make
bread. The changes of the flour properties, gelatinization properties, bread volume, texture, sensory evaluation, health indexes and in vitro
digestion characteristics of the mixed powder were then studied. [ Results] Adding honeysuckle pollen increased the water absorption rate
of the mixed powder from 64.90% to 72.10%, and the gelatinization temperature of the mixed powder was significantly increased (P<<
0.05); When the amount of honeysuckle pollen added does not exceed 2%, the specific volume, elasticity and hardness of bread were not
significantly affected, and the sensory score reached the highest value when the addition amount of the pollens was 2%. Moreover, the
content of resistant starch in bread was significantly increased with the addition of the pollens (P<C0.05). [Conclusion] Adding
honeysuckle pollen to bread can improve its quality, enrich its nutritional content, and enhance its digestive resistance.

Keywords: honeysuckle; bread; dough property; texture; starch digestion
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Table 1 ~ Sensory evaluation criteria for bread
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Table 2 Analysis of main nutrient content of honeysuckle (#=3) %
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Table 3 Effects of honeysuckle pollen on wheat flour quality characteristics (n=3)

AR TR N /% % 7K /% JE W) 6] /min o€ i) ] /min LB /FU
0 64.93+0.28° 7.254021° 14.35+0.21° 62.3441.42"
1 66.1474-0.42° 6.900.14* 13.5540.07° 81.594-2.61°
2 67.1840.21° 6.45+0.21° 12.904+0.14° 96.0442.11¢
3 68.80+0.07° 6.05+0.07° 10.25+0.07° 122.21+2.80°
4 70.3140.14° 5.7020.01° 9.70£0.28° 147.8842.87"
5 72.14+0.35° 5.25+0.21¢ 8.7040.04" 165.35+2.15
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Table 4 Effects of honeysuckle pollen on the gelatinization characteristics of wheat flour (7=3)

B OkE - SREMMEASERAERRNEMN

R4 SREBINZHHALSFENZNE

SRR VA b 1/ 53 (1% B/ AR EREEEN U f Ao [] / Wl

/% (Pa*s) (Pa+s) (Pa-s) (Pa+s) (Pa-s) min C
0 2.04040.052°  1.28620.019*  0.75840.038"  2.5060.067°  1.21740.045°  5.9740.14°  86.000.66°
1 1.904£0.013>  1.15440.037°  0.733£0.014™  2.33540.052"  1.174£0.021"" 5.87+0.02"  86.4540.45°
2 1.7724£0.017°  1.04440.061°  0.69620.009"  2.1154-0.010°  1.1460.012°  5.7340.01""  87.3340.55"
3 1.6164+0.019  0.9824+0.016°  0.662+0.048  2.047+0.012°°  1.094+0.042°  5.61+0.04"  88.93+0.64"
4 1.556£0.006°  0.946+0.031°  0.617£0.024"  1.97840.054*  1.031£0.022°  5.15+0.04*  89.1740.01"
5 1.4360.027"  0.90840.011°  0.529220.008°  1.9224-0.041°  0.9860.012¢  5.0120.01°  90.00%0.30"

T W F) RN [ AR A AE i 25 5 (P<C0.05) 6

24 EREMANMEXN TSI

H P LT T b % A R AR R R I A B
R I S I 4% 1 5% 4 B A6 Ry /Y T B L A B R R
X g2 R A 4 R AR R T AN A AR R G T AT e T A
T 1B 2 A A oy S o A B o R O 2D L AN B FE 43 T L
AT 77 I 24 25 4, S B0 AR R A8 25 T LA R K.
B 2 SEUNTIE 5 R IR, P SR VR N 3 5 ) 0 1 4 R I Ao
T e P R R AR D D R R E T AT 9 A
WA AL 8, H ARG R, H et
B 0 AT AT TE A P A L S e S T, 23 0 T
B AT AR A A f T EE AR

:‘:o 35 a a a b
:é_ 3.0 b .
5 25
Wk
N -
2 2.0
E 15
g
1.0
& 0 1 2 3 4 5
SARAC RS I =

Amount of gold and silver pollen added/%
TR FATAE W M2 57 (P<<0.05)

EI W IR PR b SR D R
Figure 1 The effect of honeysuckle pollen addition on the

specific volume of bread (n=3)
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Table 5 Effects of honeysuckle pollen addition on the
sensory quality of bread (n=3)
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Table 6 Effects of honeysuckle pollen addition on bread

texture characteristics (n=3)

s )
0 3.214+0.12° 0.65+0.01° 0.49+0.03"
1 3.7120.04° 0.6020.02° 0.5240.01°
2 3.9440.19° 0.58+0.01° 0.510.01°
3 4.61+0.21° 0.57+0.01° 0.48+0.02°
4 5.1240.22° 0.50+0.02¢ 0.4440.02°
5 5.64+0.21° 0.48+0.29° 0.310.01°

to RSN TR R R AT AE B 25 5 (P<C0.05)
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Table 7 Results of health index determination
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Table 8 Effects of honeysuckle pollen addition on the in

vitro digestibility of bread starch (n=3) %
SARIER
I RDS SDS RS
0 65.7440.59" 14.7340.03" 8.6420.39"
1 64.53+0.22° 14.03+0.10" 9.33+2.75°¢
2 62.804+0.27"  13.8140.16" 10.80+0.14¢
3 61.5741.23° 12.3143.17° 11.5843.59¢
4 59.86+0.19¢ 10.7541.04¢ 12.734+6.32°
5 57.8140.47° 9.69+0.40° 14.554+0.33"

T ST R R R AR A 2 22 5 (P<<0.05) .
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