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Effect of quinoa flour on dough farinograph property and steamed bread quality
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Abstract : The quinoa flour was added into wheat flour at different proportions (0 ~30% ), and the effect of

quinoa flour addition on the farinograph and extensograph properties of dough, as well as the specific volume

and diameter height ratio of steamed bread was tested. Texture characteristic test and quality evaluation of

steamed bread were made. The results showed that with the addition of quinoa flour in wheat flour exerted sig-

nificant effect on the farinograph and extensograph properties of dough(p <0.05). When the addition of qui-

noa flour reached 5% ~15% , the specific volume and diameter height ratio of steamed bread were significant-

ly increased. Moreover, the springiness, chewiness, appearance colour and taste of steamed bread were

improved greatly.
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Table 1  The sensory evaluation items and scoring criteria of steamed bread
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Effect of quinoa flour addition on farinose quality of dough
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Fig.2 Effect of quinoa flour addition on tensile properties of dough
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Fig.3 Effect of quinoa flour addition on

specific volume of steamed bread
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Table 2 Effect of quinoa flour addition

on texture characteristic of steamed bread

R e
R e

0 7201.37 0.94 0.80 5738.01 5413.98 0.43
5 7168.32 0.94 0.78 7331.72 5987.54 0.44
10 7666.42 0.95 0.79 5020.04 5638.61 0.49

sk BERT e

15 7665.08 0.94 0.79 5735.14 5544.62 0.48
20 7710.37 0.92 0.79 6724.43 5616.93 0.46
25  7864.88 0.92 0.79 6860.24 5683.11 0.42
30 7977.57 0.91 0.79 6862.29 5697.12 0.42
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Table 3  Effect of quinoa flour addition on the

sensory evaluation of steamed bread Zax

T e I e g MR s

B/ % 2N
0 13.1 12.0 8.7 9.3 12.0 14.0 4.1 73.2
5 14.2 11.7 7.8 9.5 12.7 13.0 4.5 73.4
10 18.7 10.3 6.4 10.7 14.0 12.3 4.3 76.7
15 18.3 10.7 6.0 11.7 13.3 11.1 4.1 75.2
20 16.8 11.3 7.2 12.7 13.2 8.7 3.8 73.7
25 16.7 10.0 3.0 14.0 13.0 7.7 3.1 67.5
30 12.7 9.0 2.0 14.0 12.0 5.6 2.3 57.6
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