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Study on Processing Technology of Fermented Brown Rice
Steam Sponge Cake
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(1. School of Food Science and Technology, Jiangnan University, Wuxi 214122, China ;2. State Key Laboratory
of Food Science and Technology, Jiangnan University , Wuxi 214122 , China )

Abstract: To study the processing technology of fermented brown rice steam sponge cake,using
indica brown rice as raw material. The results of single factor experiment showed that the early
period fermented by lactic acid bacteria mainly affected the flavor,the fermented brown rice steam
sponge cake taste best when the brown rice flour fermented for 4 h at 28 ‘C by lactic acid bacteria.
while the yeast addition volume and the mixed fermentation temperature and time affected texture
quality significantly. Orthogonal experiment results showed that the best three fermentation
conditions according to the lower hardness and adhesiveness and higher springiness respectively
were A,B;C;,A;B;C; and A,B,C;. The results of sensory analysis on the basis of orthogonal
experiment showed the optimum fermentation is adding 1.2% of the lactic acid bacteria fermented in
28 ‘Cfor 2 h,and next adding 2.5% of yeast fermented in 32 ‘Cfor 2 h.
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Table 2 Effect of lactic acid volume on the sensory quality of brown rice steam sponge cake (x=s)
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Table 4 Effect of fermentation temperature on pH of rice

milk
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Fig. 1 Effect of yeast addition on the textural properities

of brown rice steam sponge cake
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properities of brown rice steam sponge cake
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Table 6 Results of orthogonal test
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1 1 570.88+33.30
2 1 091.03+34.02
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fEhR

66.63+11.73
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19.37+1.22
30.07+7.44

Table 7 Test of inter subjective effect of hardness
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Fig. 4 Marginal mean value of hardness
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Table 8 Test of inter subjective effect of adhensiveness
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Fig. 5 Marginal mean value of adhensiveness
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Table 9 Test of inter subjective effect of springiness

T -————
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27
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Table 10 Three groups of fermented brown rice cakes sensory score comparison
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