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Effects of Resisitant Starch Level on Steamedbread’ s Quality

XU Li-ping
(College of Food Engineering, Harbin University of Commerce, Harbin 150076, China)

Abstract: The characteristiesof resistant starch isbasicly similar to thedietary fibre, but practically different fromthe dietary
fibre. When the resistant starch is added to the food, it cannot affect the sensory organ and texture of the foods. The quality of
wheat flour isworse when resistant starch isadded tohigher content. This test verified that the appropriate rate of the resistant
starch is 5%. The blended flour can make be better nutritional quality and its sensual quality is retained when it is made into

steamed bread.
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Table 7  Effects of separate protein on paste viscosity of starch . . .
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Table 1 Standard graded of steamed bread
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Table 2 Result of sensory evaluation of steamed bread
o AN (3557) PR (6553
) @ (m) () Lt (nl/g) ANIIEAR JiRES iky Bk Fhitk Sk Sy
kY 223 6.5 97 2.3 13 8 12 15 9 4 81
R +2% BUEER 232 6.5 101 2.3 10 8 11 14 12 4 79
T + 4% HivETER 200 6.4 95 2.1 9 7 10 13 11 4 72
TP +6% Bk TEsy 220 6.3 100 2.2 11 7 9 14 10 4 74
TP +8% Bk e sy 177 6.1 93 L9 7 5 7 12 10 2 63
R +10% BUIEVERY 186 5.9 98 1.9 7 5 7 12 10 3 61
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Table 3 Effects of resisitant starch amount added on steamed bread's quality
o 1SR G 1d) 1SR G 2d) rakvEdRes G 3d)
" i FIaes i e il e
R 2309. 537 0. 866 7923.6 0.771 11110. 985 0. 741
TR +2% Bk e sy 2463. 405 0. 889 8792. 594 0.711 10530. 72 0. 682
TP +4% Bk e s 2658. 650 0. 834 9279. 329 0. 734 10747. 04 0. 701
TP +6% Bk TEsy 2766. 944 0. 857 10411. 446 0. 752 11454. 8 0. 732
TR +8% Bk TER 2792. 365 0. 860 8361. 854 0.711 10524. 896 0. 753
R +10% FUIEVERY 4637. 361 0.85 12366. 538 0.733 12236. 171 0. 667
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