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Study on the Effect of Fine Bran Processed by Heating and Pressuring on the
Water Distribution and Structure of the Steamed Bread in Cool Storage
WU Li-gen', WANG An-na', QU Ling-bo**l<
(1. College of Food Science and Technology, Henan University of Technology, Zhengzhou, Henan 450001, China;

2. National Engineering Laboratory for Wheat & Corn Further Processing, Henan University of Technology,
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Abstract: In this paper, the fine bran processed by heating and pressuring was added into the flour for the
steamed bread. The moisture, TPA, water distribution and so on of steamed bread was evaluated during the
storage in cool. The results showed that there was a certain correlation between the dosage of the fine bran
and the water absorption of the flour, the regression equation is y=32.525%x+44.207, R*=0.996 9. The
additive of the fine bran led to an increase of water content of steamed bread. The water migration of the
steam bread weakened in cold storage, with the strong and weak binding water of steamed bread increased.
The hardness and adhesion of the steamed bread strengthened, the reactivity and adhesion decreased for
the addition of fine bran. Moreover, the yield value of steamed bread increased with the increase of bran
content.

Key words: steamed bread; water distribution; fine bran processed by heating and pressuring; LF-NMR;
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4520.48+12.24
10 910.09+30.03
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AR R P D T ER R TR, AR T I, HL
TEA R R, A A A A T — s R AL 3

®7 BAEEHEREEENK

BB gpwat MMA BB tbEC

1434.99+0.22 1866.59+0.10 3471.73£0.71 5062.39+0.82
341647+2.19 3576.40+7.68 5027.69+9.20 7 155.71£8.75
3770.59+4.31 3921.34+1.21 5214.83£1.78 7292.21+6.84
3434.25+9.75 3 847.10£7.56 5172.05£0.04 7130.68+2.17
3554.08+£5.50 3 777.37+6.65 5393.60+4.99 6 851.07+2.62
3411.62+222 4081.59+6.01 5321.69+4.56 6302.52+£8.37
10 3398.13£6.16 3963.93£0.20 5191.36+5.03 6238.16=3.90
15 3426.70£1.95 4020.23£0.46 5128.05+£0.03 6221.29+9.09

o N AN = O |a

2.5.7  FKEZ WS I Xt 0 Sk ¥4 FEC U 1 WEL PR 114 5 i)

M 3% 8 AN, BifiE KA B a3, 183k iy
WA R AR K, 55K B i i B — o G
Fo TERRUPIR], AN [R) 2k K S et 18 Sk REL g Hip
2 d 1L AME R LT, RS 2 disE
e KB, A F 5 I 2 ] ke i i 12 K iy HEL g 1
B, xtHadl. B A, BB, iIFECES 2 d
(%) REL O 1 1B 4 31 2 3 T R B Y 223.58%
163.01%., 184.58%. 154.55%, J-1E 22 )5 i fift e
o AR R BEACRAR | {H L 2 i R e 1 S
F14) PEL PG4 K o 08 S i A0 1) EL R4 1) 722 £ 2 o 12
SRR ORGSR A P Y, T, sk
WEL WG 1 1 A8 b At 2 PR Sk pl 1 K B AR s, B T
1A, ARG AR, S kAT —E
AT EL

*8 BAtEEAEEB TN

i B ik C

301 247.71+0.00
352 816.19+4.89
411 430.33+5.29
396 958.19+0.04
388 758.91+9.34
419 978.69+3.00
420 979.76+6.09
412 644.17+0.01

467 830.53+0.52
523 429.63+8.58
563 031.99+4.51
544 836.14+5.89
516 434.74+5.89
485 177.59+£3.67
467 143.34+5.99
482 798.78+3.81

i s} ] /d X MR 20 iRFE A
0 137 819.90+0.04 180 744.08+0.03
1 299 728.61+1.35 326 208.47+7.23
2 294 626.30+2.25 308 136.23+0.59
4 258 410.93+3.25 294 821.93+8.13
6 267 246.82+5.75 295 096.44+5.01
8 295 644.28+2.51 342 576.74+2.30
10 295 891.87+2.22 358 248.99+0.52
15 314 829.26+4.98 367 941.45+0.21
3 g

AT Ak B AR K2 010 5 068 1 W A P FE A

o T EL DR A WK PR AR A B AR K S T

HA WA MISEE, HRPEMEE R=0.996 9,
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