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Effect of Superfine Mulberry L eaf Powder on Farinographical Properties
of Dough and Quality of Seamed Bread

XI1A Jia-long, JI Hui, YIN Yan-bo, FANG Shu-ting, L1U Yu-juan,
HUANG Yan, LIU Yun-guo, TANG Xiao-juan><

(College of Life Science, Linyi University, Linyi, Shandong 276000, China)

Abstract: We replaced wheat flour by superfine mulberry leaf powder at 5%, 10%, 15%, 20 % and 25% to
make dough and steamed bread. The effect of superfine mulberry leaf powder on farinographical properties
of dough and quality of steamed bread were studied. The results showed that partial substitution of wheat
flour with superfine mulberry leaf powder could improve the water absorption of dough. The dough stahility
showed the transformation rule of first increasingand then decreasing with the mass increasing of mulberry
leaf powder. When the substitution rate exceeds 15%, the dough stability time significantly reduced and the
degree of softening significantly increased. Steamed bread quality research results showed that with the
increase of mulberry leaf powder level, bread specific volume declined, the height-diameter ratio firstly
increased and then decreased, and the bread hardness and adhesion increased. With the addition of 15% of
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superfine mulberry leaf powder, mulberry leaf steamed bread showed a green color and had a higher overall

sensory quality. Staling results showed that the mulberry leaf powder reduced hardening rate of steamed

bread and could effectively delay the staling rate of steamed bread during storage. The above experiment

showed that steamed bread with 15% superfine mulberry leaf powder had a higher overal sensory

acceptance with the best quality.

Key words: superfine mulberry leaf powder; steamed bread; farinographical properties; steamed bread

quality; staling
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Tablel Effect of superfine mulberry leaf powder amount on
farinographical properties of dough

WINEI% WK 2R/% F AR /min F&E i E)/min 554k /FU

0 68.2+1.1°  4.0+0.1° 4.8+0.2%  93.0£1.0°

5 69.2£0.3  4.3x0.1% 5.0£0.1° 83.3+1.2°

10 70.6£1.1°  4.7:0.2° 5.240.1°  84.7x2.5%

15 72.0£0.4“  5.9:0.1° 5.5£0.2° 87.0£2.0°

20 725£0.3°  4.2+0.2° 5.0£0.1° 93.3+1.2°

25 75.4+1.0°  4.1+0.1% 4.7+0.1*°  94.0£2.0°
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Fig.1 Effect of superfine mulberry leaf powder amount on
specific volume and height diameter ratio of steamed bread
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Table2 Effect of superfine mulberry leaf powder amount on texture properties of steamed bread

TRINE/% Wi g itk /g R AR
0 1 644.18+22.45° 0.94+0.01% 1419.97+4.66° 0.638 1+0.017 0.825 1+0.06*
5 2612.23+£5.89° 0.91+0.01% 1 825.34+6.58" 0.536 0£0.01® 0.819 3+0.02*
10 3164.04+9.81° 0.84+0.03" 2077.95+7.42° 0.480 6+0.01° 0.811 9+0.02%*
15 3306.23+24.77° 0.81+0.01° 2 109.32+6.59° 0.475 9+0.01° 0.779 0+0.03°
20 3602.96+19.64° 0.76+0.02° 1925.3+8.32% 0.363 5£0.01° 0.815 8+0.01®
25 3706.51+18.77* 0.53+0.01° 530.75+6.71¢ 0.159 6+0.01¢ 0.827 9+0.05*
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Table3 Effect of mulberry leaf on color difference
of steamed bread crumb

TN/ % L a b’
0 74.88 3.21 17.44
5 —-18.66 (fii#% )  0.95 (fhi<l ) 3.14 ()
10 -25.03 (fm%) 113 (fmer) 3.34 (fm#&)
15 -3353 (fm) 0.16 -1.86 (V&)
20 -34.87 (fw#%)  0.08 -2.68 (Vi)
25 —40.39 (fwE) -2.65(741) -9.80 (#%)

B2 RH@RMELAERUE
Fig.2 Surfaceimages of steamed bread with different levels
of superfine mulberry leaf powder
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Fig.3 Effect of superfine mulberry leaf powder amount
on sensory quality of steamed bread
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Fig.4 Effect of superfine mulberry leaf powder amount
on stalingproperty of steamed bread
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