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Research Progress on Quality Improvement of Rice Bread

HE Yinyuan, CUI Yuxuan, CHEN Fenglian”, LI Xinyang, DOU Xinlai, AN Ran, ZHANG Na“’

(College of Food Engineering, Harbin University of Commerce, Harbin 150076, China)

Abstract: Due to the lack of gluten protein in the components of rice flour, there are some disadvantages in the production
process of rice bread, such as difficult in forming an effective network structure, difficult to form, poor in quality (water
holding capacity, gas holding capacity, elasticity and cohesion), and fast in aging rate, which will affect the texture
characteristics and sensory quality of bread. This article summarizes the research progress of rice bread quality
improvement by researchers at home and abroad, by adding exogenous substances such as emulsifier, protein, enzyme,
hydrocolloid, salt, etc., and using improved techniques such as sourdough fermentation technology, germination
technology, extrusion and other technologies to improve the comprehensive quality of rice bread, which has important

reference value for the development and research of rice bread.
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Fig.1 Whole and cross-sectional views of rice bread made by
different milling methods®”!

T 12 1 H (wet-milled flour, WF) ; Ji& XU I #3 ( cyclone-

milled flour, CF); #4045 (ultrafine-milled flour, UF)
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Fig.2 Bread profiles with different proofing time
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Table 1 Mechanism of action between emulsifier and bread ingredients and its influence on bread quality
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Fig.3 Slice diagram of bread with different emulsifiers at the optimal addition amount!*”
TE: C AARTINFLALR; LC BN+ 0.3%; DATEM #§/IlH4 0.6%; DM #§f 4 1%; SSL &N 0.5%.
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Fig.4 Mechanism diagram of the combination of soy protein and other proteins on the regulation of bread quality'*”
1: f-conglycinin(A-£E K HI3RE )5 Glycinin(CK EI3REE ) ; Three subunits( =/F-E70); Sulfhydryl(3i3); Acidic subunit A (FR1%:
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