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Abstract: With taro and wheat flours as the main raw materials, soybean protein isolate was added to improve
the prepared taro flour bread. Single factor and response surface optimization analyses revealed that the order of
significant factors for sensory evaluation of taro flour bread was as follows: soybean protein isolate > butter > taro
flour. Response surface optimization analysis revealed that the best formulation for preparing taro flour bread was
soybean protein isolate 2.2%, butter 11.7%, and taro flour 11.7%. Under these conditions, the sensory score of
taro flour bread was the highest. The bread had a golden appearance, was fluffy and elastic in texture, tasted

soft and sweet, and possessed the unique flavor of taro flour.
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Fig.1 Effect of taro flour addition on sensory score and specific
volume of taro flour bread
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Fig. 2 Effect of taro flour addition on aging degree and water

holding capacity of taro flour bread
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Fig. 3 Effect of butter addition on sensory score and specific

volume of taro flour bread
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Fig.4 Effect of butter addition on aging degree and water holding
capacity of taro flour bread
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Fig. 5 Effect of yeast addition on sensory score and specific
volume of taro flour bread
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Fig. 6 Effect of yeast addition on aging degree and water holding
capacity of taro flour bread
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Fig.7 Effect of soybean protein isolate addition on sensory and
specific volume of taro flour bread
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Fig.8 Effect of soybean protein isolate addition on aging degree
and water holding capacity of taro flour bread
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Table 3 Response surface experimental scheme and experimental
results
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Table 4 Analysis of variance of regression model
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