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Study on Processing Technology of Selenium-rich Bread
DING Jinghua, LI Yaolu, LIU Qianmi, SU Lijie, "‘CHEN Xiaoyi
(School of Public Health, Guangzhou Medical University, Guangzhou, Guangdong 511436, China)
Abstract: Using selenium-rich Pleurotus ostreatus powder and high—gluten flour as main raw materials, through single factor
and orthogonal test, taking sensory score as evaluation index, the best processing technology and formula of selenium-rich
bread were explored, and the selenium content of the finished product was determined and TPA texture analysis was carried
out. The results showed that the best processing technology and formula of selenium-rich bread were as follows: baking time
was 30 min, baking temperature was 210 °C, the addition of selenium-rich Pleurotus ostreatus powder was 0.06%, that was
0.09 g of selenium—enriched mushroom powder was added to 150 g of flour in this formula, the selenium content of seleni—
um-rich bread was 0.416 mg/kg, the hardness was 217.27, the elasticity was 0.83, the chewiness was 152.19, and the re—
covery was 0.56. The selenium—enriched bread developed by the best processing technology and formula had soft and delicate
taste, fine stomata, uniform distribution, certain elasticity, moderate salty and sweet, and golden skin.

Key words: selenium-rich Pleurotus ostreatus powder; bread; texture analysis
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