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Abstract: Processing technology for nutritional pumpkin red bean steamed bread was studied in the article using homemade pumpkin
powder and red bean powder as material. On the base of single factor test, the effects of amount of pumpkin powder, amount of red bean powder,
fermentation time, amount of water on the sensory quality were studied through the orthogonal test and the physical and chemical properties of
the product were investigated. The optimum conditions and combination of these factors were obtained. The optimum processing parameters
were as follows: amount of pumpkin powder 5%, amount of red beanpowder 10%, fermentation time 15min and amount of water 15%. The
quality of Pumpkin red Bean Steamed Bread was best. The texture characteristics of the pumpkin red bean steamed breads were determined
compared with the steamed bread. The result showed that the measured texture values (hardness) in the pumpkin red bean steamed breads was
better than the steamed bread. As a control with comparison steamed bread, pumpkin polysaccharide was 14.6%, more than that of control
(43.0%). Dietary fiber was 3.94%, which was increassed by 2.31 times. Protein content was 10.89%, which more than that of control
(64.3%).Adopting the technology: the nutrient content of the product was enhanced under the premise of maintaining the quality of the steamed
bread.
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Table 1 Scoring criteria of sensory of the pumpkin red bean steamed bread
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Table 2 Sensory quality of pumpkin red bean steamed bread of different pumpkin powder addition

BN A% EFE/S  ShERNS M5 B[S A E/10 AR5 R RIS FB /20 % 4/100
5 8 14 12 12 9.2 3 9 12 79.2
15 8.5 13 13 13 8.8 3.5 12 15 86.8
25 10 12.5 135 135 8.5 45 14 14.5 91
35 11 11.3 12 115 7.2 4.5 12.5 13 79.5
45 12.5 115 12.5 12 6 4.5 13 11 77.5
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Table 3 Sensory quality of pumpkin red bean steamed bread of different red bean powder addition

FOEMFMEM EiENS ShEIS M5 A5 AE/A0 AKA O ARG 20 E 44100
5 11.3 135 14.5 135 9 3 3.5 15.5 83.8
10 115 13 13 13 8.8 3.5 4 14 80.8
15 10 11 125 125 8.3 4 4 135 75.8
20 9.5 105 11 11 8 4.3 4.3 12 70.6
25 9 9 105 10 7 4.5 4.5 12 66.5
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Table 4 Result of orthogonal experiment
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5 2 2 3 1 782
6 2 3 1 2 714
7 3 1 3 2 82.8
8 3 2 1 3 81.9
9 3 3 2 1 72.9
K1 73.1 77.2 752 745
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K3 79.2 72.6 782 713
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Table 5 Verification tests
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Table 6 Result of physical and chemical properties of
the pumpkin red bean steamed bread
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Fig.1 Hardness and chewiness determination of pumpkin red

bean steamed bread and white steamed bread
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