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Quality Comparison of Steamed Bread with 60% Content of Purple
Potato Flakes Made by Two Processing Methods
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Abstract: In order to reduce the adverse effects of potato flakes on the processing properties, texture
indexes and taste of steamed bread, an innovative processing method called double-dough method
was designed to improve the product quality from the perspective of manufacturing process, where the
interaction between wheat and potato components was effectively reduced by controlling the fermentation
conditions of the two components independently. Combined with texture analysis and sensory evaluation,
the effects of different factors, such as total water content, total fermentation time and settling time,
on the quality of steamed bread with 60% content purple potato flakes made by double-dough method
and conventional steamed bread manufacturing method were investigated and compared. The result
showed that compared to conventional steamed bread manufacturing method, double-dough method had
the characteristic of lower optimum water content and longer optimum fermentation time, a significant
viscosity reduction, strong anti-aging ability and a fluffy and elastic taste also expressing on the product.
This process was feasible for improving the quality of potato steamed bread, and could provide a technical
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reference and theoretical guidance for the development of staple food products with high content of

potato component.

Key words: purple potato steamed bread; double-dough method; process conditions; comparative

analysis
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