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Research Progress on the Effects of Common Hydrocolloid
on the Quality of Bakery Products
TAN Zhi-feng'?, ZHANG Chuang-chuang', XU Ze-kun', CHEN Xiao-jing',
ZHOU Run-zong', SUI Zhong-quan'P<

(1. Shanghai Jiaotong University, School of Agriculture and Biology, Shanghai 200240, China;
2. Shanghai Urban Construction Vocational College, School of Health and Social Care, Shanghai 201415, China)

Abstract: Hydrocolloids have good functional properties, such as improving emulsification, gelation,
solubility and texture of food. In bakery products, hydrocolloids are used to improve the properties of dough,
bread and cake, increase sensory quality and extend shelf life. Studies have reported the potential use of
hydrocolloids in breads, biscuits, cakes and pasta preparation. Effects of common hydrocolloid (xanthan,
guar, Arabic, k-carrageenan, karaya, alginate, methylcellulose, carboxy methyl cellulose, hydroxyl propyl
methyl cellulose) on the rheology, physicochemistry, texture and other quality characteristics of baked foods
were summarized. The addition of hydrocolloid significantly improves the color, appearance, flavor and
overall acceptability of the product.
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