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Research and development of germinated oat bread

GUO Fang
(Department of Life Science, Lvliang University, Lvliang 033000, Shanxi, China)
Abstract: With bread flour as the main material, germinated oat flour, yeast, eggs, etc. as auxiliary
materials, a nutritionally fortified bread was obtained through the steaming process. Using sensory score
as evaluation index, the best formula of germinated oat bread was determined through single factor and
orthogonal experiment. The results showed that the best formula was as follows: bread flour 100 g, water
30 g, butter 10 g, salt 1.5 g, milk 30 g, eggs 10 g, germinated oat flour 20 g, white sugar 20 g, yeast
1.5 g, and bread improver 0.4 g. The bread produced by the formula had unique flavor, the aroma of
grains fine and smooth skin, and uniform pores in the bread core, it was soft and elastic.
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