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Influence of chemical additives on
the bread anti-aged function
LEI Ai-qiu' ,LIU Xiao—yan' ,GAO Ting-ming’

(1.College of Light Industry and Food,Zhongkai University of Agricultural and Technology , Guangzhou 510225, China;
2.Guangdong Meiweixian Food Co.,Ltd. ,Zhongshan 528401 , China)

Abstract. Texture profile analysis (TPA) and the textural parameters derived from TPA test were introduced briefly
and the influence of several chemical additives on the bread anti-aged function was studied. The results were as
follows:when the usage was within 0~0.90% , in 5d, the more the sucrose fatty acid ester was, the smaller the
degree of hardness,gumminess and the chewness. The xylanase(0~0.90% ) and the amylase(0~0.09% ) were the
same. When sucrose fatty acid ester,xylanase and amylase were used together,with the sucrose fatty acid ester
0.90% ,the xylanase 0.50% and the amylase 0.07% ,the best quality of bread was gotten. The bread tastes well and
the flavor was better than that of no usage of those chemical additives.
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