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Effect of Pineapple Peel Powder on the Quality of Steamed Bread
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Abstract: Taking pineapple peel powder as the research ohject, the elfect of pineapple peel powder addition on
the overall quality of steamed hread was studied. The results showed that the hardness and chewiness of steamed bread
increased with the increase of pineapple peel powder. while the cohesion and elasticity of steamed hread decreased
compared with the blank group: steamed bread brightness decreased: an increase in dietary {iber content; the starch
digestibility decreases. Combined with sensory evaluation, the addition of pineapple peel powder should not be too much,
and the optimal addition amount is 3%. With this addition amount, steamed bread has good quality, high sensory evaluation
acceptance, and is rich in dietary fiber, which can reduce the digestibility of starch.
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