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Effect of Soybean Dregs Powder on Sensory Evaluation of Chinese Steamed Bread (CSB) and
Textural Properties of Wheat Dough and CSB

CUI Li-gin*?, CUI Su-ping"™, MA Ping", ZHANG Li-ping*, ZHANG Hong-wei'
(1. College of Food Science, Heilongjiang Bayi Agricultural University, Daging 163319, China;
2. Heilongjiang Bein Mate Co. Ltd., Suihua 151400, China)

Abstract: The effect of soybean dregs powder added to wheat flour at the levels of 0, 5, 10, 15 and 20 g per 100 g on the
properties of dough and Chinese steamed bread (CSB) was investigated. Textural properties were studied using texture
profile analysis, and sensory evaluation of CSB was performed according to the National Standard of China (GB/T17320—
1998B). The results of the present study suggested that increased amount of soybean dregs powder led to a significant
(PO 0.05) increase in hardness, gummines, chewiness and adhesiveness in dough and CSB; cohesiveness and springiness
of dough displayed no evident change; cohesiveness and springiness of CSB were decreased significantly; and sensory
evaluation of CSB became worse. Therefore, the addition of soybean dregs powder can lead to changes in sensory quality of

CSB and textural properties of dough and CSB.
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Tablel Effect of soybean dregs powder on textural properties of dough
GRS (g100g) BN RM s AN M) FREm)
0 1559+ 053°0.22+ 0.03" 2.90+ 051° 350+ 0.4 9.69+ 0.77°1.88+ 0.13"
5 16.26+ 0.69°0.29+ 0.04° 3.44+ 007 4,68+ 047° 1551+ 0.98°2.76+ 0.89°
10 2456+ 0.30°0.24+ 003" 331+ 0.26° 5,96+ 058" 2149+ 098 284+ 0.67°
15 3170+ 134°0.39+ 0.09° 3.40+ 0.35° 9.69+ 0.96° 3264+ 151°2.89+ 0.70°
20 46.92+ 067°0.21+ 001° 297+ 0.09°10.07+ 0542982+ 109°0.83+ 0.17°
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Table2 Effect of soybean dregs powder on textural properties of CSB

GlMEINE (g100g)  BEN R it BEAREIN TR m) )
0 7328+ 461" 065+ 0.01° 1015+ 039" 47,37+ 331° 480,03+ 1899° 0.27+ 0.12°
5 6131+ 473° 050: 001° 955+ 025° 3631+ 326° 34640+ 3075 088 027"
10 8867+ 280° 056 003 1132+ 023° 4937+ 33° 56831 279" 071 026"
15 11097: 247 050: 001° 913 0367 5594 136" 5107+ 201" 108¢ 047
2 15147+ 837 050+ 001 9.00¢ 009" 7621+ 500° 68559 3991° 243t 0.35°
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Table 3  Effect of soybean dregs powder on Chinese steamed bread quality
THRIES (g/100g) A/ (mUg)  AMJBAR  miflem  REIGRE KTEH  AELSH FiYE Pk Fhik Ik By
0 147+ 01* 95+ 0.1° 47+ 02° 94+ 02° 86+ 0.1° 142+ 0.1*° 82+ 0.2° 88+ 01* 93+ 0.1° 3.8+ 02" 90.3+ 0.1°
5 143+ 01° 94+ 02*° 46+ 01° 9.2+ 02° 89+ 03" 139+ 0.2 84+ 02® 85+ 03" 92+ 01° 37+ 02* 89.3+02°
10 143+ 0.2° 95+ 0.1* 4.4+ 02° 93+ 01* 81+ 01° 138+ 02" 82+ 0.1® 84+ 02" 87+ 03° 3.4+ 01" 87.0+ 05°
15 14.0+ 0.2° 89+ 01" 39+ 02° 83+ 04° 81+ 02° 131+ 03° 7.9+ 02" 81+ 01° 7.8+ 02° 28+ 03° 812+ 04"
20 135+ 0.1° 86+ 0.2° 36+ 02" 82+02° 7.5+03" 125+ 01° 56+ 05 7.8+ 04° 75+02" 24+ 01° 750+ 0.3°
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