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Study on the preparation and texture properties of honey peach bread

XU Xiang-bo, FAN Xiao-shan, ZHANG Miao, YOU Xiang-ling
( Sichuan Tourism College, Chengdu 610100, Sichuan, China)
Abstract: With the sensory score and texture properties as the evaluation indexes, the processing tech-
nology of honey peach bread was explored by the single factor test and orthogonal test. The best formula
for peach bread was determined as follows: High gluten flour 500 g, yeast 7.5 g, granulated sugar 50 g,
salt 6 g, improver 2.5 g, butter 50 g, honey peach puree 325 g. Meanwhile, it was fermented for 40 min
at 37 C and 75 % humidity, and baked for 12 min at 190 °C for upper and 160 °C for lower. Under

these conditions, the bread was full in shape, golden in color, soft in texture, unique in flavor, and best

in quality.
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