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The effects of potato on the quality of dough and steamed bread
FANG Xiu - Li, CHEN Yao, ZHANG Wei, CHANG Liu, DUAN Xiao - liang,
OUYANG Shu - hong, HONG Yu, SUN Hui

(Academy of State Administration of Grain, Beijing 100037)

Abstract ; Five varieties of potato with different quality were selected to mash and mixed with wheat flour
and make steamed bread. The effect of the addition of potato on the quality of dough was investigated by
sensory evaluation and instrument analysis. Results showed that the dough strength weaken by adding
30% mashed potato, and the processing performance descended slightly, while with good gas retention
and production capacity and good fermentation performances. The effects of the varieties of potato on
mixed dough rheological properties and the quality of steamed bread were significantly different, two vari-

eties of potato, potato sample land potato sample 5, were considered to be suitable for make potato —

RENT

mixed steamed bread.
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