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Abstract: In order to optimize the formula and processing technology of highland barley composite
steamed bread with low G, single factor and orthogonal experiment are used to analyze the texture
characteristics, nutrition and antioxidant activity of the processed highland barley composite steamed
bread. The results show that the optimum formula and process conditions of highland barley
composite steamed bread with low Gl are 25% highland barley powder, 15% quinoa flour, 15%
buckwheat flour, 0. 8% modifier, 1. 3% veast and 35 min fermentation time. The sensory score of
highland barley composite steamed bread is 81. 2 and GI value is 31. 94 prepared under this condi-
tion. Steamed bread has good shape, elasticity and wheat flavor, certain viscosity » higher fiber content
and certain antioxidant capacity. Therefore, the steamed bread made by this formula technology has

both good sensory quality and low GI.
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Tab. 1 Factor levels of formula orthogonal experiment
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Tab.2  Factor levels of process orthogonal experiment
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Tab. 3 Sensory evaluation criteria of steamed bread
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Fig. I Results of formula zingle — factor experiment
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Tab. 4  Results of formula orthogonal experiment
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R A [ C Gl BT
1 1 1 1 41.57 80. 4
2 1 2 2 45.07 73.4
3 1 3 3 40. 44 68. 4
4 2 1 2 43.81 73.4
5 2 2 3 44.24 67. 8
6 2 3 1 40. 60 73.4
7 3 1 3 39. 82 72.6
8 3 2 1 41.54 71.4
9 3 3 2 40. 94 68. 2
ke 42, 36 41.73 41,24
ke 42, 8% 43.61 43,27
ki 40, 76 40. 66 41.50
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Tab. 5  Results of process orthogonal experiment
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7 3 1 3 77.4 32,18
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Tab. 6  Texture characteristics of highland barley composite steamed bread with low GI

B T FE /N M fmi P B/ Ratio FE Smm W F it /N WEL O £k /g

BRI (89,02 +16,48)a (0,61 20.64)a  (0.27+0.01)b  (2.02+0.02)a (26,58 +4.74)a (33,64 £9.53)a
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Tab. 7 Composition of highland harley composite steamed bread with low GI
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Tab. 8  Antioxidant activity of highland barley composite steamed hread with low GI
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