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Effect of Xylanase from S. rochei L10904 on Quality Properties of Steamed Bread

ZHU Yun-ping, LI Xiu-ting*, SONG Huan-lu, LI E, LI Yong-ru, GAO lJie
(School of Food and Chemical Engineering, Beijing Technology and Business University, Beijing 100048, China)

Abstract: In the present study, the effect of xylanase from S. rochei L10904 on the specific volume, extension rate, hardness
and anti-aging function of steamed bread were investigated. The results showed that the optimal addition level of xylanase was
1.5 mg/kg. In such case, the minimum hardness of steamed bread was achieved; the specific volume of steamed bread increased
by 0.21 mL/g compared to the control without the addition of xylanase, and the extension rate reached up to 1.69. During the first
24 h of storage, the hardness of steamed bread increased while the cohesiveness decreased rapidly. After 24 h, the hardness and
cohesiveness of steamed bread changed slowly. The adherence and chewiness of steamed bread increased rapidly during the first
10 h of storage and then remained a constant level. The addition of 1.5 mg/kg xylanase could result in a relative low level of
hardness, cohesiveness, adherence, and chewiness and therefore had obvious aging-delaying effect on steamed bread.
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Fig.1 Effect of xylanase on specific volume of steamed bread
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Fig.2 Effect of xylanase on extension rate of steamed bread

I

HI P 2 AT, AW AE T LL s W A S e Sk
AEJEAE . N Omg/kg JCIS INTT 4R, Rl A A SROBE BES n it
(OB N, 8 Sk ) SIE B R LR T OK R H, M E
15 1.5mg/kg B, GE A B 55 RH 1,69, A EKH
BT TR P 1 7K AN 5 ] A A1 B 2 A8t s A o 3 T (0 e
1T FLAS 2597 B 7K, Wi B AT T P (R v o i S Ak s
IR TERERG, 28R R RO AT B, nlRE 2 A R bl il
DE RO, ok R AR T IROR AR T R, RER T
G ZR B ) K 45 A e s DT A T B R R
2.3 L10904 A ZRBH BN It 0t i Sk A 5 114 5

1000
950 F
900
850
800
750
700
650 -
600

i /g

1.0 15 20 25 30
I /(mg/kg)

0.0 0.5

B3 L10904 AR FREFES 0 & 8L BE R M

Fig.3 Effect of xylanase on hardness of steamed bread
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Fig.4 Change in hardness of steamed bread during storage
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Fig.5 Change in cohesiveness of steamed bread during storage
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Fig.6 Change in adherence of steamed bread during storage
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Fig.7 Change in chewiness of steamed bread during storage
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