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Effects of Arabinoxylanase on the Quality of
Buckwheat Chinese Steamed Bread

ZHENG Yujiao, GUO Xiaona", ZHU Kexue
(School of Food Science and Technology, Jiangnan University , Wuxi 214122, China )

Abstract: In order to improve the quality of buckwheat Chinese steamed bread (CSB),this paper
mainly studied the effects of arabinoxylanase on the quality characteristics (specific volume,
expansion ratio, texture and sensory evaluation) and anti-stalingcapacity of buckwheat CSB. The
water distribution and water migration during the storage of buckwheat CSB were determined by
low-field nuclear magnetic experiments. The mechanism of arabinoxylanase for improving the
quality and anti-staling capacityof buckwheat CSB was discussed.The results showed that the quality
improvement of buckwheat CSB was the most obvious when the addition of arabinoxylanase was 40
mg/kg, and the sensory evaluation score was the highest. Compared with the blank group,the addition
of 40 mg/kg arabinoxylanase reduced the hardness of the steamed bread significantly during the
storage. When arabinoxylanase was added, 75 and A ,, were increased and 75, and A ,; were decreased,
combined water content was decreased and free water content was increased, and moisture was
remained well in the dough.Therefore, the addition of arabinoxylanase can reduce the hardness of
buckwheat CSB and delay the aging of CSB.

Keywords : arabinoxylanase,buckwheat Chinese steamed bread(CSB) , quality,aging
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Table 1 Effect of arabinoxylanaseon the texture of buckwheat CSB
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2 726.2+173.6°  0.897+0.153° 0.833+0.006° 2 394.8+143.6° 2 235.8+254.5¢ 0.513+0.012*
5 2 134.9+89.9" 0.908+0.024 0.840+0.007* 1 793.7+76.3" 1 627.60+64.6" 0.510+0.007*
10 1989.1+192.2"  0.904+0.021° 0.859+0.009" 1 844.6+106.1" 1 542.9+149.2 0.518+0.011*
20 1939.1+139.6"  0.922+0.021* 0.877+0.029¢ 1 706.6+151.8" 1 570.2+119.1° 0.549+0.028"
40 1317.7+157.5*  0.913+0.018" 0.847+0.006" 1 115.1£127.7 1 019.6+131.3 0.511+0.007*
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Table 2 Sensory evaluation of buckwheat CSB with arabinoxylanase
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