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Abstract: The process has been optimized based on response surface method to improve the quality of
millet steamed bread. Experimental factors and their levels were determined through single factor method
tests. The center combination experimental design of Box-Behnken has been applied to investigate the
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supplementation level of yeast, the time of fermentation, the temperature of fermentation varying in 3
levels on the sensory score of steamed bread. The optimum combination was obtained by software

Design Expert 8.0.6 through response surface analysis. Experimental results showed the affecting
order of 3 factors on sensory score was the time of fermentation, the temperature of fermentation and
the supplementation level of yeast. The optimum parameters were the quantity of yeast containing 1.1%,

the time of fermentation 45 min and fermentation temperature 29 C. In addition, correlation analysis
showed that under different conditions affecting the quality texture characteristics, specific volume and

color parameters L', a” and b~ of steamed bread, sensory score was highly and positively correlated with

hardness, springiness, gumminess, chewiness and negatively correlated with b" of steamed bread. This

study provided data for the production of millet steamed bread.
Key words: millet steamed bread; response surface analysis; quality characteristics; sensory evaluation;

correlation analysis
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