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Effect of different hydrocolloids on baking performance of bread

LIU Hai-yan, ZHANG Juan-juan, WANG Xiao-mei, WANG Chun-xia,
FAN Su-qin, XIE Su-hua

( Qingdao Bright Moon Seaweed Group Co. , Lid., Qingdao 266400)

Abstract; The effect of different hydrocolloids (sodium alginate, xanthan gum, sodium carboxymethylcellulose, lo-
cust bean gum, hydroxypropyl methylcellulose) on bread quality were investigated. The results showed that; By
adding a certain amount of hydrocolloids, bread quality was improved effectively, such as higher specific volume, bet-
ter springiness and cohesiveness and lower hardness and chewiness, as well as anti — aging performance and longer shelf

life of the bread. In general, sodium alginate and HPMC showed better improvement of bread quality while xanthan

gum did not.
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Table.1 The basic formulation of the bread
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Table. 2 Effects of different hydrocolloids

on specific volume of bread
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Table.4 Sensory evaluation of bread
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Table.3 Effects of different hydrocolloids
on texture parameters of bread
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Fig. 1 Effects of different hydrocolloids on hardness of bread

P T R E RSN, BT A R T
K, BEBK, WEBRZZE., MK, JOM
R, DR . T AL B 3 BT SR TR
B R LA B RBR 5 BRI TR, b 1 TR
H, ERMMEES R, BB, BT R
PR T L BSE BE S R A, R A B AR e i R 4
BEREE, RUAMNG R BAMR, ERE
REH, FHr i SRR HPMC ZUR W 2, B
EEBE TR, HRE CMC MG, #IRE
RfxE. WIS AR B W E TR, HIRE

7 J ,
t Az
4 N
® s %.
\ 7

r /
RN

HRER: (1) BOEKMEREEr, EHIKTITR,
Ko FAE A RRE AR (2) Bk REM &I
T A R A I AE ELAE R, DA AR 41K i 3, £ 2 A R
% Guarda Z£% 5 Davidou 25! th & BLVR NV 38
FRGAFT HPMC fT, A6 BRI st A v 1A, 1) 32
DA S B8 ) 164 0 AR 2 PR, T B AL R
TR, X FBAES NBAAT TH L AR R B AR A T8
HERCR

2.4.2  RI) AN T 40 5 G 5 i)

B FH

§ BB
B CMC
8 PHRE B
o R
& HPMC

N

/7
S SIS/ LI/,

7

Lot 10 REY

B2 FER& SR
Fig.2 Effects of different hydrocolloids on springiness of bread
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Fig. 3 Effects of different hydrocolloids on cohesiveness of bread
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Fig. 4 Effects of different hydrocolloids on chewiness of bread
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