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Effects of Tangzhong addition on the quality of traditional Baozi

ZHU Zhanpeng. ZHOU Weixin, MA Xiangyu. CHEN Xia

(College of Tourism and Culinary Science . Yangzhow University . Yangzhou 225127, China)

ABSTRACT: Yangzhou Baozi was made according to different amount of water and Tangzhong which was prepared by
1 ¢ 2 ratio of flour and boiling water. The effects of various levels of Tangzhong and water on the quality of Baozi were
studied, The results showed that the addition of Tangzhong significantly increased the dough hardness. The Baozi sam-
ples containing Tangzhong had significantly higher steaming water absorption. hardness. springiness, gumminess and
chewiness. and significantly lower specific volume (P=20, 053}, However, there was no significant difference in the specif-
ic volume between the control sample and the samples with the same levels of dough hardness as control group by increas-
ing the water amount (P2=0, 03), The steaming water absorption of Baozi increased by adding propriety amount of Tang-
zhong and water into the Baozi dough, thus slowed down the retrogradation of Baczi, When the amount of Tangzhong was
up to 30%, the gumminess of Baozi significantly increased and had a sense of sticky teeth. When the amount of Tang-
zhong and water was 20% and 57 % (flour base) respectively. the Yangzhou Baozi had the biggest volume. higher steam-
ing water ahsorption. best springiness. and highest sensory score, In conclusion, the optimum addition of Tangzhong and

water was 20 and 57 % (flour hase), respectively,

KEY WORDS: Tangzhong: Daozi; dough hardness; texture characteristics; sensory quality
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Tab. 2 Effects of Tangzhong and water amount on texture characteristics of Baozi

letters columns { P=Z0 05},
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sample hardness elasticity stickiness chewiness
CK 2 49+0 16 L 8140 10f L 690, 107 3 0540 06
A5 2 560, 10¢ 2 8240 o7t 2 040 06t 5 740, 310
A5 2 5440, 20+ 2 7540 34k L7240 12 4 7240 44¢
AST 2 4740 03¢ 2 4640 200 L G640 03 4 0940 25¢
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