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Optimization of formula of steamed bread for diabetic nephropathy patients
WANG Jie, XU Tong — cheng, LIU Li —na, DU Fang - ling, QIU Bin,
ZONG Ai - zhen, LI Wei

(Key Laboratory of Agricultural Products Deep Processing Technology of Shandong Province, Institute

of Agro —food Science and Technology , Shandong Academy of Agricultural Sciences, Jinan Shandong 250000 )

Abstract ; The formula of steamed bread with low sugar and low protein for diabetic nephropathy patients
was researched by single factor and orthogonal experiments. The results showed that the optimal formula
was the addition amount of resistant potato starch 50% , of pregelatinized starch 8% , of amylose 10%
and of wheat starch 5% . The steamed bread under this formula, whose protein content can reduced to
3% , is classified to food with moderate blood glucose index.
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