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Fig.1 Specific volume of four steamed buns
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Table 1 Texture parameters of steamed bread

o 4 A B R FERM A JE Rk Y4 = 5
SC 273.92 £ 6.75" 0.962 = 0.01" 0.893 £0.00"  299.578 + 15.56" 235.505 +4.53" 0.53 +0.01°
SLP 258.40 + 8.38" 0.963 + 0.00" 0.903 + 0.00" 251.744 £ 6.80°  234.541 £9.51" 0.55 = 0.00°
SLR 201.17 £ 9.98¢ 0.965 + 0.00" 0.905 +0.00" 244479 +26.60°  193.71 £ 9.83¢ 0.56 = 0.10°
SAQ 458.07 + 8.55° 0.954 + 0.00° 0.906 £ 0.00*  421.976 +12.09*  236.54 £ 9.51° 0.52 + 0.00°

TE < R B S P 3 (B b o 22 TR SN [] /N 5B 37 22 S Wk 25 (P<0.05,n=3) .
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Fig.2 Sensory evaluation radar map

of four steamed buns
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Volatile compounds suitable for rapid detection

Effects of Probiotic on Sensory Quality and Flavor Analysis of Steamed Bread

Liu Yanhong, Kang Jiaxi, Xiao Shiyu, Wang Saimin, Zhou Zhongkai’
(College of Food Science and Engineering, Tianjin University of Science and Technology, Tianjin 300457)

Abstract Three probiotics, Lactobacillus plantarum, Lactobacillus rhamnosus and Saccharomyces cerevisiae, were select-
ed in this paper to prepare three probiotics steamed buns (SC, SLP, SLR). Taking ordinary steamed bread (SAQ) as
the contrast, the specific volume, texture characteristics, sensory evaluation and the types and contents of flavor sub-
stances of steamed bread were analyzed and compared. The results showed that compared with common steamed bread,
the specific volume of probiotic steamed bread was significantly increased (P<0.05), and the maximum specific volume of
SLP was 2.33 ml/g. The hardness, chewiness and stickiness of probiotic steamed bread were significantly lower than that
of ordinary steamed bread, while the elasticity and resilience of probiotic steamed bread were significantly higher than
that of ordinary steamed bread, and SLR showed the best texture. Because of the appearance, taste and excellent taste
of probiotics steamed bread was more popular than ordinary steamed bread; GC-MS analysis showed that a total of 54
flavor substances were detected in the four steamed buns, and SLR was the most abundant flavor substances, containing
more special smells. The results showed that the fermentation could improve the quality of steamed bread by increasing
the specific volume of steamed bread, improving the texture characteristics of steamed bread and enriching the flavor of
steamed bread.

Keywords probiotics; organoleptic quality; flavour



