REINNT

BRI $£23% 2015F 56 M

||

A4

I By = PR e HOo 18 S [4
I JE£ ) 55 M

REM,FRCH, K AR

(Tl e A SR A TR S] Ty #/ 450001 )

o E AR s AP B T A R 2T R B i A BR R 69 %o, B R B H) T 28.32.35.38,
40 CEABREFA T & B A8 = A & B, S L B A2 @ | 09 8% A= pH #4752, %4
FP BEFF AR ARJE A 38 °C R R B sn A B @ ) 69 7 ALK AR B R £ 5, @ ) R B R R e
& A pH 5 B B 6y R S o BEFR AT B A A K A, A B 2 P @ H B E 2L L4 4, @ A pH
BT e

KEBIR) WA @ A KB BR R

RESHES.TS 210. 1 XEERIRAE: A LEHHS:1007 -7561(2015)06 —0012 - 03

Effects of yeast characteristic of gas production on the acidity of steamed bread dough
SONG Jin - li,ZHENG Xin - yu,ZHANG Pei
(Henan Xingtai S&T Co. ,LTD,Zhenzhou Henan 450001 )

Abstract : In aim to identify the gas characteristics produced by different species of yeasts and their influ-
ence on fermented dough acidity, the curves of gas production, under the condition of 28, 32, 35,38 and
40 °C, were determined respectively. The acidity and pH value of dough during fermentation were deter-
mined as well. Results showed that the optimum temperature for gas production was 38 “C. The gas prop-
erties of dough, fermented by different yeasts, were obviously different. The acidity and pH value of

dough was relevant to both adding amount of yeast and sugar resistant characteristics of yeast. The acidity

was increasing during fermentation process, thus the pH value declined.
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