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Effects of Pleurotus eryngii Powder on Quality of Taigu Cake
QIAQ Yaoyao, ZHANG Bojin, CHENG Feier, FENG Cuiping®
College of Food Science and Engineering, Shanxi Agricultural University (Taigu 030801)

Abstract
powder and wheat flour was used to prepare Taigu cake, and the rheological properties and texture characteristics of the dough
and the difference of flavor substances compared with traditional Taigu cake were determined, which provided theoretical
basis for the development of new flavor Taigu cake. The results showed that with the increase of the dosage of Pleurotus
eryngii powder in the range of 5% to 25%, the water holding capacity, sucrose holding capacity, sodium bicarbonate holding
capacity and oil holding capacity of the mixed powder were increased. The dough system with Plewrotus ervngii powder was
still viscoelastic, and the elasticity of the dough system was greater than the viscosity, which had a significant effect on the
adhesion and elasticity of the dough. Compared with traditional Taigu cake, there were great differences in alcohols, ketones,
aldehydes and other flavor substances, among which hexanal and 1-octene-3-o0l, 3-octenone and other substances gave the

In order to study the effect of Plewrotus eryngii powder on Taigu cake quality, the mixture of Plewotus eryngii

special flavor to the Plewrotus eryngii Taigu cake.
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