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Preparation technology and formula of Sagittaria latifoliais residue powder

bread

ZHONG Yan, JI De-rong, HE Jiang-hong, DUAN Li-li
(College of Food and Technologe ,Sichuan Tourism University ,Chengdu 610100 ,Sichuan ,China)

Abstract: The surplus waste material filtered by Sagittaria juice was dried and crushed, and
then applied to the production of bread. Sensory score specific volume determination, and
texture analysis were used to comprehensively investigate the effects of different partical size
of Sagittaria latifoliais residue powder, additive amount of yeast and sugar powder on the
quality of the bread. The results showed that the best formula of the bread were flour 200 g,
water 120 g, butter 16 g, egg solution 10 g, milk powder 10 g, bread improver 0.6 g, salt 0.2 g, baking
powder 0.1 g, powdered sugar 40 g, yeast 4.8 g, and Sagittaria latifoliais residue powder with

a particle size of 58 ym 4 g.
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