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Optimization of Technological Formula and Quality Analysis of
Bread Compound Steamed Baked with Miscellaneous Grains with Low GI
Jin Huimin' , Dang Bin'?,Zhang Wengang'? ,Zhang Jie'” , Yang Xijuan'~?
( Academy of Agriculture and Forestry Sciences, Qinghai University' , Xining 810016)
( Tibetan Plateau Key Laboratory of Agric — Product Processing”, Xining 810016)

Abstract ; In order to improve the quality of mixed steamed bread baked with low glycemic formation index ( Gly-
cemicIndex,GI) , the formula and technology of roasted compound steamed bread were optimized by single factor and
orthogonal experiments with highland barley flour, quinoa flour and buckwheat flour as the main raw materals. The
results indicated that the optimal formula and technological conditions for baking miscellaneous grain compound
steamed bread were as follows:5% of highland barley powder, 5% of quinoa flour, 20% of buckwheat flour, 0. 6%
of improver, 1. 5% of yeast, and 45 min of fermentation time. The sensory score of the steamed bread prepared under
this condition was 84. 62 and the EGI value was 38. 62. the steamed bread baked with low GI had a good spherical
appearance, smooth surface, good gloss, elastic, small and uniform internal stomata, strong chewiness, refreshing
and non - sticky teeth. The fiber content of baked miscellaneous grain steamed bread was higher, the fat content was
lower than that of pure wheat flour steamed bread and steamed bread cooked with the same formula, and the protein
content was significantly higher than that of pure wheat flour steamed bread. The total starch content and B - glucan
content were significantly higher than those of pure wheat flour steamed bread , and it contains polyphenols, which can
inhibit the activity of o — glucosidase to a certain extent.
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