5 34 B:5 11 4 OOD&MACHINERY Vol.34,No.11

2018411 A Nov.2018

DOI:10.13652/j.issn.1003—5788.2018.11.004

% 8 B % 7= ) A0 & B IR BA X404 % H F & Ji BY 22 i

Effects of fish enzymatic hydrolysates and fish collagen
peptides on the quality of frozen dough

PSR
WANG Fa-ziang'* YU Jian'*
EHmE Ak A

HUANG Yi-qun'* LIU Yong-le'*

Z 4t

LI Xiang-hong"'*

nEF-
GUO Xing-xin'*

E A

WANG Jian-hui'’

A, KPHLIRFEMEEY IRER.MEH K
2. WA K AERERMSN T IREARHR DO WM KT

410114
410114)

(1. Department of Food and Biological Engineering s School of Chemistry and Biological Engineering , Changsha

University of Science & Technology . Changsha , Hunan 410114, China; 2. Hunan Provincial Engineering

Technology Research Center of Aquatic Food Resources Processing » Changsha s Hunan 410114, China)

TE A A2 0~6 R AR &G & W 89 B 5
AGER AEANRAER BENEAARREEERART 6
& A BB IR AT AR A S R Hrh, HREAN.
WA bk B B R A SRR | H 2 6 KRR BB G B
W 6 5 E R 5 A A 78.95% F= 61.80 % . K B Sy 4R A F o A
% 59.06% A= 46.67% , @ F B X 8 & 4 5 A 330 min A=
318 min, WP B R FTEEM; Ak @A L8 @A 4
Yo, KM 0 & 6L S A e B R N R e T 8 & BE AR S 40 A i
RIKFRR T MBAABR X -6 ETHREROLESF, 4
RAEW] T M GBI e SRR BT e BE B A A
R E M

KR - 6k & B M7 IR K Ak & B 5 BE R UK
Abstract: The effects of the silver carp enzymatic hydrolysates and
fish collagen peptides on the quality of frozen dough were studied by
comparing their yeast survival rate, retention rate of yeast fermenta-
tion ability, proofing time and baking properties after freeze-thaw
treatment. The results showed that yeast survival rate, retention rate
of yeast fermentation ability and proofing time for the 6-freeze-thaw-
cycles treated doughs with addition of enzymatic hydrolysates and

collagen peptides were 78.95% ., 59.06%, 330 min and 61.80%,
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46.67% , 318 min, respectively. Which were significantly better than
the control group. Bread made from freeze-thawed dough had a smal-
ler specific volume and elasticity than that from fresh dough, and the
addition of enzymatic hydrolysates and collagen peptides not only al-
leviated the defect of frozen dough, but also improved the bread
color. These results demonstrated that the enzymatic hydrolysates
and fish collagen peptides have good cryoprotective activity, which
provided an experimental reference for improving the quality of
frozen dough.
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Figure 1  Effect of fish enzymatic hydrolysates and fish col-

lagen peptides on yeast survival rate in frozen

dough
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Figure 2 Effect of fish enzymatic hydrolysates and fish col-
lagen peptides on fermentation ability retention

rate of frozen dough
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peptides on proofing time of frozen dough
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Table 1 Effect of adding fish enzymatic hydrolysates and fish collagen peptides on the baking properties of dough
before and after freeze-thaw treatment
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0 3.24+0.04 786+ 64 0.8740.01 56.54+1.44 13.0340.51 28.27+0.48 46.5440.77
R AL
6 2.8440.03 1456+101 0.794+0.03 49.6641.55 16.7540.97 31.57+0.12 38.26+0.92
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