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Effect of Xylanase on Arabinoxylan and Dough Quality
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2. College of Food Science and Technology, Huazhong Agricultural University, Wuhan 430070, China)

Abstract: In this study, we investigated the water absorption capacity, viscosity and molecular weight of arabinoxylan (AX)
in dough after xylanase treatment (0. 50. 100. 150 mg/kg), as well as its mechanism of action on dough. We found that
when xylanase was added in the range of 0-150 mg/kg, the water absorption capacity and viscosity of AX were decreased,
while molecular weight was reduced after this treatment. When the dosage was 150 mg/kg, the water absorption capacity
of AX was the lowest (water extractable arabinoxylan (WEAX) was 4.28 g/g, water unextractable arabinoxylan (WUAX)
was 7.56 g/g), viscosity was least (WEAX was 35 mL/g, WUAX was 4 035 mL/g), relative molecular weight was minimum
(WEAX was 360 298, WUAX was 1 002 309). The addition of xylanase reduced water absorption capacity, shortened dough
development and stability times, increased weakening degree, reduced resistance to extension and enhanced extensibility,
consequently improving dough processability.
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Change in water-extractable arabinoxylan (WEAX) content in
the process of making steamed buns
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Table2 Effect of xylanase on water absorption capacity of WEAX and
water-unextractable arabinoxylan (WUAX)
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(mg/kg) KV RN IRV R b
0 4.92+0.00" 8.124+0.23"
50 4.56+0.01° 8.03+0.17"
100 4.34+0.02° 7.85+0.19°
150 4.28 +0.00° 7.56+0.07°
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Table 3  Effect of xylanase on viscosity of WEAX and WUAX
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Table 5 Effect of xylanase level on farinograph characteristics of
wheat flour
)Q = 4 ¥ g' ==3 -
@? r{rigj/jllii / WK I% Hﬂtjl‘[ﬁ%?ﬁlin Hﬂ”%ﬁlin $ILE/BU
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150 53.7° 1.2° 1.7 79°
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