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Preliminary study on effect of jiaozi mixed with yeast on industrialized
steamed bread

LIANG Yi-zhen, LIU Chang-hong,LI Zhi-jian,ZHANG Jing-wen, HUANG Shan-shan

(College of Food Science and Engineering, Henan University of Technology, Zhengzhou 450052, China)

Abstract: The change of evaluation indicators after jiaozi mix with yeast at different proportion was studied. By
measuring saccharification ability,fermentation ability , esterification ability and mold content under different
proportion. The result showed that it performance well when the mixing ratio at 1:4.
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Fig.1 The saccharification ability of jiaozi mix with yeast at

B (e

different proportion

F B U AT DU HY, B A T REAS DN (R 388, B4k
7 EEAAR L L S BSOS 9 (P A 1T S P RE LA
M0 141k F738 W0 E Tk B B =i 254.27u/g, 2
JErBH AL ) it 5 P R A BT T v 1T BRI - 2T
TIREAL D 187 2w/g, T 2R RE ) AT 19.73u/g. 53 KT
TN, 28 B LU /D 7 LA N N B, 85 B8 3T Sh AR T
FEE g, L7 A (RbE AT B 1 P ) 8 0, {45 BB 1k
JIASW Tt PRk S e e, B R B A R D,
FEAR TRIHHEAN A DA PR BE O R 20, SR IR ) B

B, 1:0.01:201:4F11:63X LA bb 41 2 %) T 1
SR T R, BT LLE — 25 %) FOAH Y B 4 Sk T AT
ST
22 BFS5EBESAREIFARETEZEANETWL

PR 1 S A e RN, AT R O B,
ST AN A% g, AT H AT A e, g
She SR B A i T B A2 LTS, A W A R A IR
FLFEARS, o 18 Sk gk B e R v (1 — TR R AR, R
[l SR NIEEeS A NGB N (R IE=F A

thE2F T LA ), & L Rl S R VRS
RTINS Z 53 S WA= s P g K 50
Fall. REBEVIH], RS IR w, A KRS IE
T WO P K s B R T I TR) 17 S K, T [ P
B FE LT FESRIL, FOn _EEE R A K B R IA TR
W, P AR IR BRI . 1210 R ) B & v T 1%
REE LD, Jovk = AR K M CO,. 14T RE S R
1:651:870, PR ILHT AR = AN W 1:6 5 1:8 1) =<,
L, HL R A 1095 B0 0 3 P R ) O B, S5 14
EEA R A 1 7 T BT, B 2% 15 1:6 2 1:8 W 7= <, e A
ZEANK o 6hIf1:4.1:6 S 1:811) 77/ T T af ik od 4l i 1)
=<, IX B U I R S T X LA LR &

Vol.33,No. 09,2012

1000 [
900 |
800 |
3 700t
E 600}
1E 500t -2
r 400} - 14
A 300t - 16
200 t e
100 - s
0 4 e e FS 1
0 2 4 6 8 10

] (h)
K2 W S REAS [ OB I 0 A i
Fig.2 The fermentation ability of jiaozi mix with yeast at
different proportion
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Fig.3 The esterification ability of jiaozi mix with yeast at

different proportion
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