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Effect of Concanava Superfine Powder on the Physicochemical
Properties of Flour and Its Research on Steamed Bread

WANG Fenglei
(Cooking Food College, Zhengzhou Tourism College, Zhengzhou 450009, China)

Abstract: The effect of concanava superfine powder on the physicochemical properties of flour and the
quality of steamed bread was studied, and the appropriate addition amount of concanava superfine
powder in steamed bread was obtained. Farinograph, extensograph, wet gluten tester, and falling number
tester were used to determine the effect of concanava superfine powder on the physical and chemical
indexes of flour, and the effect of concanava superfine powder on the texture parameters of steamed
bread was determined by texture analyzer, and the sensory method was used to evaluate effects of
concanava superfine powder and concanava coarse powder on sensory quality indexes of steamed
bread. From the comprehensive consideration of the influence of concanava superfine powder on the
physical and chemical indexes of flour and the texiure, sensory quality and nutritional value of steamed
bread, when the appropriate addition amount of concanava superfine powder was 9%, the protein content
in steamed bread increased by 14.88%, and the oil and fat content were increased by 14.88%, the content
of dietary fiber increased by 11.93%, the content of dietary fiber increased by 88.55%, the content of
carbohydrates decreased by 4.09%, and the ash content increased by 66.67%, and the nutritional value of
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wheat flour steamed bread was improved.

Key words: concanava; superfine powder; flour; steamed bread
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