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Processing Technology and Quality of Cordyceps militaris Corn Steamed Bread

LIU Ying-ying', LI Jia~hao', HU Yan', HU Jian', WANG Rong—lan', ZHU Yun-long'*, HE Zhi-gui*’
(1. College of Tourism and Cooking, Yangzhou University, Yangzhou 225127, Jiangsu, China; 2. College of
Leisure and Health, Guilin Tourism University, Guilin 541006, Guangxi, China)
Abstract; To prepare corn steamed bread with Cordyceps militaris powder and corn flour as additives, and
further investigate its processing technology and quality characteristics. The effects of comn flour, C. militaris
powder, yeasts and water on the quality of corn steamed bread were investigated based on single factor tes,
while the processing technology was optimized by response surface test. The processing conditions of C. militaris
corn steamed bread were optimized as follows: 100 g medium gluten flour, 26 g corn flour, 8 g C. militaris
powder, 2 g veasts and 75 g water. The steamed bread made with C. militaris and corn using this technology had
complete and smooth surface, uniform structure, refreshing taste without sticking to teeth, and a delicate flavor.
The sensory score was 89.35+0.23. Moreover, the physicochemical indexes were also in line with the national
standards. Compared with common wheat steamed bread, the optimized steamed bread made of C. militaris had
no significant difference in texture characteristics and physicochemical indexes, but unique flavor and higher
nutritional value.
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Table 1  Factors and levels of response surface design
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Table 2 Rules for sensory score of C. militaris corn steamed

bread
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Fig.1  Effects of corn flour addition on the quality of C. militaris

corn steamed bread
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Fig.2 Effects of C. militaris powder addition on the quality of

C. militaris corn steamed bread
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Fig.3 Effects of yeast addition on the quality of C. militaris corn
steamed bread
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Table 3 Scheme and results of response surface design

ap A TREHE BMIR AR CBEEER

HRS W R e BT
I 40 9 15 63
P 30 12 25 72
3 30 6 25 76
4 30 6 15 82
5 30 9 20 88
6 20 12 20 75
7 30 9 20 86
8 30 9 20 87
9 30 9 20 88
10 30 12 15 75
" 30 9 20 88
12 40 9 25 75
13 20 9 25 70
14 40 12 20 63
15 20 9 1.5 85
16 20 6 20 79
17 40 6 20 73

222 5 Hr
Xof ) 7 1T £ G 4% A A T 40T, [l D A AR g 2
T 4,
k4 ERABBEGFEM

Table 4  Variance analysis of the regression model
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Table 5 Determination result of physicochemical indexes of

steamed bread
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Table 6 Determination result of major nutritional ingredients in

steamed bread
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