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Effects of bamboo shoot dietary fiber on the processing characteristics and

moisture distribution of repeated freeze-thaw dough
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Abstract : Bamboo shoot dietary fiber was added into dough to study the processing characteristics and moisture

distribution of the repeated freeze-thaw dough. The results showed that the hardness of the dough in the control

group increased first and then decreased, the viscosity and the chewiness increased, the elasticity became smal-

ler. However, the hardness, viscosity and elasticity of the dough added with BSDF had not been significantly

affected during the process of repeated freezing and thawing. When the number of repeated freeze-thaw cycles

exceeded one time ,the modulus of elasticity and viscosity of the BSDF dough increased ,and the loss angle tan-

gent decreased. During the process of repeated freezing and thawing,the deep layer bound moisture content of

the dough in the control group decreased, while the weakly bound water and free water content increased. How-

ever, the addition of BSDF made the deep layer bound moisture content increased,the weakly bound moisture

content decreased,and the free moisture content did not change significantly.
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Table 1  The effect of BSDF on the texture of dough during the process of freezing and thawing
Rl R/ g HE/(g-s) PRk RHIEHE /¢
R xmal SR B SR pogicEil SR X LR
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3 2714 £387"° 3018 £324" 1642 +186" —2747 +506° 0.74+0.05" 0.67 +0.07* 1808 +208" 2162 +347"
4 1723 303" 2996 +842° - 1660 £332" -2045 £286" 0.71 £0.02" 0.75£0.08" 1546 £325*" 2291 +277*
5 1765 324" 2994 +642° - 1600 £265" -2260 £484" 0.78 £0.01"  0.74 £0.09* 1740 625" 2329 +415®
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Fig.1 The effect of BSDF on the dough

rheology during the process of freezing and thawing
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Fig.2 The effect of BSDF on the dough moisture status during the process of freezing and thawing
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Table 2 Effect of BSDF on water percentages of frozen dough in three states during the
process of freezing and thawing %
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