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Study on Processing Technology of Whole Green Wheat Flour
Bread without Sucrose

WANG Wen-ting .HAN Fang-kai «ZHOU ] ie

(School of Biological and Food Engineering. Suzhou University. Suzhou 234000. Anhui. China)

Abstract; The mixed powder of bread {lour and whole green wheat {lour was used as main raw materi-
al, and sucrose was replaced by maltitol, The elfects ol whole green wheat [lour addition, maltitol ad-
dition. dry yeast addition and proofing time on the quality of whole green wheat flour bread without

sucrose were studied through single [actor experiment, Then the optimal processing technology of the
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bread was determined through orthogonal test optimization, The results showed that when the added
amount of whole green wheat flour was 15%, the added amount of maltitol was 15%, the added a-
mount of dry yeast was 2% . and the proofing time was 60 minutes. the appearance of bread was
smooth and full, the inner and outer color was even. soft, sweet and delicious. the quality was the
best, and the bread had higher nutritional value than the common bread.

Key words: green wheat kernel;sucrose-free bread;processing technology

(E#% 7 0)

[10] WANG X. ZOU X. Modeling the fear effect in temporal patterns of diffusive predator-prey models
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[11] SHI H B. RUAN 8. Spatial. temporal and spatio-

Dynamic Behavior of Predator-prey Model with Fear Factor
and Predator Harvesting Rates

WANG Jing

(College of Mathematics and Statistics, Northwest Normal University, Lanzhou 730070, China)

Abstract; A predator-prey model with fear factor and predator harvesting rates was discussed in this
paper. Firstly. the consistent and boundedness was discussed. Secondly. the existence and stability of
the system equilibrium point were discussed by linearization method, thus the local stability of bound-
ary equilibrium point and positive equilibrium point were obtained. Finally, the existence of Hopl hi-
furcation was discussed by using Poincare-Andronov-Hopf bifurcation theorems,

Key words: predator-prey model; Hopf bifurcation;stability;fear factor



