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Study on the Application of Grape Seed Extract Procyanidins in Cake and Bread

O© b, EEHE, £iEE

(GETREMFLER, TdH

BT 462300)

Wang Lisha, Tang Xueyan, Jiao Tingting
(Luohe Food Vocational College, Luohe 462300, China)

B E: AEFRIMELESTE (B OPCHE PCO) & BATEMR LAAMBRERATABHENX AR
gkw, BAEREAL. KX HE. fE. FFRDE. NEERSEER. 23X OPCEERREAEFHTRE
INEBTREMERYEL, EERANEF EFRM OPC HEFEAGRR.

XiiE: RESE, B ®E

Abstract: Grape seed extract proanthocyanidins are currently internationally recognized as effective natural

antioxidants for scavenging free radicals in human body, which have the functions of anti-oxidation, anti-inflammatory,

anti-tumor, anti-bacterial, reducing blood lipid, improving sleep, etc. In this paper, the sensory quality of the different

amount of OPC added in cake and bread was compared, and the quality of the cake added OPC was determined by texture

measurement.
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