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Abstract: Objective: To study the best recipe of new style bread with health care function. Methods: To explore the effect
of different persimmon distiller's grains (0%, 5%, 10% and 15%) and sugar content (60 g, 80 g, 100 g) in the mixed flour on
the sensory evaluation and texture analyzer evaluation results of persimmon distiller's grains hread. Results: under the fixed
formula of active dry yeast 3 g, salt 2 ¢, ege 40 g, milk 150 g, baking powder 2 g, shortening 30 g, persimmon distiller's grains
accounted for 5% of the mixed flour and sugar 80 g was the best formula. Conclusion: the bread made with the best formula has
the flavor and taste of bread itsell, as well as the unique natural persimmon flavor and light wine flavor.
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