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Study on processing of persimmon powder steamed bread and nutritional characteristics

YANG Migo' , AO Chang-wei® ,ZHANG He* , WANG Xue-jing'

(1. College of Food Science and Technology, Hebei Agricultural University, Baoding 071000, China; 2, Hebei Persimmon Biolog-
ical Technology Corporation, Baoding 071000, China; 3, Hebei Persimmon Biological Technology Corporation, Baoding 071000,
China)

ABSTRACT ; In this paper,different proportions of persimmon powder (0,5%,10% ,15%) were added to wheat flour and the
tensile properties of dough and the changes of texture and total phenol content of steamed bread were studied. The composition
of flavor substance,antioxidant effect, dietary fiber and mineral element content of persimmon steamed bread were analyzed, The
results showed that with the increase of persimmon powder addition ratio,the water absorption of the dough decreased gradual-
ly,and the tensile energy and maximum tensile resistance of the dough decreased. The hardness,tackiness,and chewiness of the
steamed bread decreased while theres no obvious changes in cohesion and elasticity. The content of flavor substances such as al-
cohols and esters in steamed bread after adding persimmon powder hassignificantly increased, The total phenolic content of
steamed bread was 34. 73+0. 65,27. 93+0. 34,12. 59+0. 27,6. 88+0. 18 mg/L when persimmon powder was added at 0,5%,
10% and 15% , respectively. The eliminating rate of DPPH free radical of persimmon powder,10% persimmon powder plus
flour,10% persimmon powder steamed bread,and 0% persimmon powder steamed bread were (42, 69+1, 03) %, (31. 14+0.
87) % ,(23. 2040, 62) %, (5. 70+ 0. 13) % , respectively, The free radical scavenging rates of ABTS were (21, 38+0, 87) %,
(18. 7420, 54) % , (16, 070, 33) %, (9. 2740.25) % ,respectively, ; The contents of dietary fiber,Ca,Fe and Zn in 10% per-
simmon steamed bread were significantly higher than those in ordinary steamed bread. The results showed that adding 1034 per-
simmon powder was beneficial to maintain the processing and eating quality of steamed bread,and had good nutritional value.
KEYWORDS; persimmon steamed bread;dough characteristics;flavor substances;antioxidants; texture
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4 .Ca.Fe.Zn =P ETRTEHEEH (P
0.05)$&# . IL EALRE ) B & ¥ (P<<0. 05) H5R, B
S RAMmMEEBLNERME. EEMFE,
B mELE 0% ~15% i, 1B LR AL e . i
BT FE(P<<0.05), PR B, SR (P<<0. 05) B #&
g B 58725 4k, 156 W e 8y B R i mT A6 0 sk 1R EE
BRI, BRE W FUEE. i E K8 k7N
BRI RAFS AR A E R4 B, TR T
18 3k A [ o RUBR B AZ . ) 7E S B 9 S o T L g T
VIR A mE B, B ER SRR
B tn 8 it — s BRBE S f T B Y R Ao e A R B
W » B M AE S B T ol 32 P A O R R 3
®. SEER ABHERNRE IOLNEFRIER.
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