IRHREME 5265 2018 F 15

0

SR

~F

i S A

o B v B o JC 1) 535 g

KOF G R AR

(LWARLKF £RAFES T42%%, LA &% 271018)

B EART EERAN e E T RAD R A A AR AT | b Ak
TORRE M RE S AR, REN i B BN T R A E D k@ B AR R
AR REIACAH R, RSB OO ERE EETIMTALRGEORE &R EH AT
So R, AR QAR o 4R A WY U e B BN AT R A A R A A AL A 2L R T R
Fo SR8 H e, B RN RAE AR TR 0.6% , h LR G P 6y B AR T BRI,
KB B @ AR @ a5

RESEES:TS213.2 HFRIRE: A XEHS:1007 -7561(2018)01 —0049 - 04

Effect of sodium alginate on the characteristics of dough and bread
ZHANG Yong, LIU Chuan - fu, SUN Xin, QIAO Ju - lin
(College of Food Science and Engineering, Shandong Agricultural University, Tai’an Shandong 271018)

Abstract; The effects of the additional amount of sodium alginate on the farinograph characteristics,
stretchability and gelatinization properties of flour,and the specific volume, water content, hardness, e-
lasticity and sensory quality of bread were investigated. The results showed that the addition of sodium al-
ginate could effectively improve the farinograph characteristics, stretchability and gelatinization properties
of flour, and the water content of bread. Appropriate amount of sodium alginate can effectively increase
the specific volume, elasticity and sensory quality of the bread, reduce the hardness. The effects of the
addition of sodium alginate on the farinograph characteristics, stretchability and gelatinization properties
of flour and the bake quality of bread were analyzed by synthesis. The optimum amount of sodium alginate

was 0.6% . The experiment supplies the theoretical basis for the application of sodium alginate in baked

goods.
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