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Effects of different yeasts on characteristics and quality of quinoa
steamed bread dough
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Abstraet . In order to study the effect of different yeasts on the quality of quinoa steamed bread, the water migration,
gelatinization and rheological properties of guinoa steamed bread dough made by four kinds of commercial yeast were
studied. Differential scanning calorimetry (DSC) and low field nuclear magnetic resonance analyzer (NMR) were
used. The specific volume, color and texture of steamed bread were analyzed. Significant differences were showed in
strong binding water, weak binding water, enthalpy A H and viscoelasticity of quinoa steamed bread dough made
by four kinds of yeast (P<C0.05). The water distribution showed that #4 yeast fermented dough had the strongest
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binding water content, and No. 2 yeast fermented dough had the highest water fluidity. The results of gelatinization

characteristics and dynamic rheology showed that No, 3 yeast fermented dough had the highest viscoelasticity and

enthalpy. In addition, there were significant differences in specific volume, texture and color of quinoa steamed bread

made by four kinds of yeast. The specific volume of quinoa steamed bread made by No. 3 yeast was the largest ; the

hardness, elasticity and chewiness of quinoa steamed bread made by Mo. 3 yeast were better, and the red value (a*)

and vellow value (b*) of quinoa steamed bread made by No. 2 veast were the highest, To sum up, No. 3 yeast was the

best in keeping the comprehensive quality of fermented dough and quinoa steamed bread, followed by No.1 and No. 4.

The results can provide a reference of selecting a yeast for the production of quinoa steamed bread.

Keywords: gquinoa steamed bread; yeast, water migration; dough characteristics; steamed bread quality
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Figure 1 Effects of different yeasts on water distribution of quinoa steamed bread dough
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Table 1 Effects of different yeasts on thermal properties
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of quinoa steamed bread dough
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Figure 2 Effects of different yeasts on rheological properties of quinoa steamed bread dough
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Figure 3 Effect of different veasts on specific volume of
quinoa steamed bread
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Table 2 Effects of different veasts on the texture of
quinoa steamed bread
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Table 3 Color characteristics of quinoa steamed bread
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