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Development of bread with shepherd’s purse
HUANG Hui - fu, HUANG Jiao
(College of Biological Resources and Food Engineering, Qujing Normal University,
Qujing Characteristic Food Research Institute, Qujing Yunnan 655011)

Abstract ; Based on the basic formula of the bread, wildness shepherd’s purse was added. Taking the a-
mount of shepherds purse, bread improver, yeast and baking temperature as the factors, the optimal
technology formula of Shepherds — purse bread was obtained by single factor test and orthogonal experi-
ment. The results showed that the optimal technology formula of Shepherd’s — purse bread was: with wheat
flour as benchmark , the amount of shepherds purse was 22% , bread improver 1.2% , yeast 1.6% , baking
temperature 170 C. The shepherds — purse bread was soft and tasted good, appeared uniform color with

light green color inside and shepherd’s purse fragrance. It greatly enriched the nutrition and varieties of
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bread, and conformed to the standard of bread by physicochemical and microbiological test.
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