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Study on Processing Technology of Pea Protein Powder Steamed Bread
LU Chang—xu', LI Ying"", HE Jin—tao"?, CHEN Juan'

(1. College of Health, Yantai Nanshan University, Yantai 265713, Shandong, China; 2. College of Food
Science and Technology, Henan Agricultural University, Zhengzhou 450002, Henan, China)
Abstract: In order to increase the nutritional value of steamed bread, pea protein flour as nutritional additives
was added to the steamed bread, which could improve its taste and flavors, enriched the varieties of steamed
bread and increased consumer’s intake of protein. Four factors were selected, such as the addition of pea protein
flour, the amount of water, secondary fermentation time and the number of kneading steamed bread billet, to
design single factor and Lo(3*) orthogonal test. The results indicated the optimum condition for the processing
technology of pea steamed bread was as follows: proportion of pea protein flour 6 %, water 54 %, secondary
fermentation 45 min, and kneading steamed bread 12 times. Compared with the ordinary steamed bread , the
pea steamed bread had higher content of protein, unsaturated fatty acid, dietary fiber and lysine. The addition of
pea protein flour improved the quality of steamed bread. Scoring test of the pea protein flour steamed and the
ordinary steamed bread, there were significant differences between them at the 5 percent level (t=5.582>
2.262),and the sensory properties and nutritional value of pea protein flour steamed bread were better than that

of wheat steamed bread.
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Table 1 The orthogonal test level table of pea protein powder

steamed bread
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Fig.1 Effect of the addition of pea protein flour on the quality of

steamed bread
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Fig.2 Effect of the amount of water on the quality of steamed

bread
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Fig.3 Effect of secondary fermentation time on the quality of

steamed bread
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Fig.4 Effect of the number of kneading steamed bread billet on the
quality of steamed bread
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Table 2 The result of orthogonal test on pea protein powder

steamed bread
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Table4 The comparison table on the quality evaluation of pea protein powder steamed bread and the ordinary steamed bread
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Table 5 Comparison of main nutritional components between pea

protein flour steamed bread and the ordinary steamed bread
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Preparation and Development of Instant Seafood Sauce
YAO Yu-jing, YANG Zhao", HUANG Jia-jia, ZHUANG Yi-tong, LIANG Jian—ping
(Department of Food Science, Guangdong Food and Drug Vocational College, Guangzhou 510520,
Guangdong, China)
Abstract: Instant seafood sauce was prepared with oyster hydrolysate and shrimp scrap as main materials.
Through single factor experiment and orthogonal experiment, the influence of each factor on the sensory of sauce
was investigated, and the amino acid of the optimal product was determined.The results showed that the best
formula of instant seafood sauce was 15 % of shrimp oil, 5 % of soy sauce, 2 % of garlic powder, sugar 1 %,
chicken essence 0.5 %, black pepper 1.5 %, ginger powder 1.5 %, cooking wine 5 %, fresh pepper 2.5 %,
shrimp head shrimp shell 15 %, xanthan gum 0.2 % and oyster enzymatic hydrolysate 6 %. The sauce was rich
in nutrients, moderate in saltiness, prominent in taste, bright in color and uniform in structure. It had strong
aroma of fried shrimp and characteristically seafood flavor of oyster. The sauce contained abundant amino acids,
of which the proportion of umami amino acids was 66.29 %, and that of sweet amino acids was 18.34 %.

Key words: oyster; enzymatic hydrolysates; shrimp head; shrimp shell; sauce
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