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Optimization of Steamed Bread Formula with Barley Seedling Powder by Response

Surface Methodology and Analysis of Nutritional Components
SU Lidan, HE Jie, PENG Dechuan, HE Jianghong
(College of Food, Sichuan Tourism University, Chengdu 610100, China)

Abstract: In order 1o research and develop a new type of barley seedling powder Chinese pastry produet, the
best addition of barley seedling powder, sugar. water and yeast were determined by single factor experiment
method, with barley seedling powder and high gluten flour as the main raw materials. The sensory evaluation was
carried out for the index marks. On this basis, we got the comprehensive quality score, and the response surface
methodology was used to optimize the formula. The work also analyzed the nutritional components of the bread.
The results showed that the best formula of steamed bread with barley seedling powder was: barley seedling pow-
der 14.00%, water 70.00%, sugar 7.50%, veast 2.00%. The amounis of total dietary fiber, protein and amino acid
were 7.29 ¢ / 100 g, 7.18 g/ 100 g and 6.70 g / 100 g respectively as analyzed in the work. Under these condi-
tions, the steamed bread specifically added with barley seedling powder has the best aroma, green color and rich
nutrition.

Key words: response surface methodology, barley seedling powder. steamed bread. formulation optimization,
nutrients



