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To Evaluate the Texture and Flavor of Bean Dregs Bread

ZHOU Meng—=ue, LU Ning
(College of Tea and Food Science & Technology, Anhui Agricultural University, Hefei 230036, China)

Abstract:In this paper, on the basis of developed bean dregs bread, the different quality between plain
bread and bean dregs bread were studied. With the method of variable controlled, the sensory, texture and the
flavor of two samples were measured and evaluated. The results showed that according to flour as 100% , added
dried bean dregs 10% , soybean milk 43% and butter 10% , the product has good quality and unique flavor;
bean dregs bread has higher sensory scores than plain bread;bean dregs bread has higher hardness and cohe—
siveness except adhesiveness or springiness and it is more chewable than plain bread; there are some differ—
ences about odor composition between two samples but not obviously.
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