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Development of sorghum flour soft European bread

XU Xiangbo', ZHOU Hang’
(1. College of Food, Sichuan Tourism University, Chengdu, Sichuan 610100, China;
2. Science and Technology Division, Sichuan Tourism University, Chengdu, Sichuan 610100, China)

Abstract ; Soft European bread is a popular bread variety on the market. The sorghum powder was added to
soft European bread, and the best process formula was optimized with single factor and orthogonal test. The
preparation was conducted with the formula consisted of 10% of hot dough, 8% of sugar, 8% of butter, 6%
of milk powder, 2% of yeast, 1% of salt, 30% of whipped cream, and 40% of water, based on mixed flour
of sorghum and bread (1:4), at 38 “C in humidity 80% and proven for 1 h. The best products could be ob-
tained at a baking temperature of 190 °C for 16 min.

Key words: sorghum powder; soft European bread; orthogonal test method; cooking technology
(Friesmit . & F)



