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Abstract: Flour with 22% and 38% wet gluten contents were mixed to study the effects of the physical and chemical properties, quality,
and stretching character of flour with different wet gluten contents on the quality of Cantonese-sty le barbecued pork buns. The result showed that
with the increase in wet gluten content, the quality and stretching character of flour changed significantly. The specific volume of the barbecued
pork bun decreased, while its pH increased gradually. The CD/AF value (internal structure) first increased and then decreased. In addition, the
hardness, springiness, and adhesiveness were all enhanced, but their extent of enhancement was different. Barbecued pork buns made using flour
with 24% wet gluten content had the highest total sensory score. A significant negative correlation was found between maximum resistance and
adhesiveness (R = -0.96), while asignificant positive correlation existed between maximum resistance and springiness (R =0.97). The shape and
total sensory score of barbecued pork buns showed significant negative correlaion with stability time, maximum stretch resistance,
resistance-extensibility ratio, and the area under the curve for stretching (R = -0.93~-0.98). Flour with a low to mediumwet gluten content (at
22%~30%) was recommended for obtaining high-quality barbecued pork buns. The recommended stability time was 1.30~1.90 min, maximum
resistance was 492.50~700.00 BU, the area under the curve for stretch was 37.50~70.00 cm?, resistance-extensibility ratio (R/E) was 7.76~8.00,
and extensibility was 61.50-86.00 mm.

Key words: cantonese-sty le barbecued pork bun; wet gluten content; flour property ; stretching property

R — e G T R, — B0 HAR N 5~10 BT, IS TN RSB 5T, SR R i 7
cm [IEERIE, AT UASAA A FERSE IR R LRt FU pHAE, M AT IR AT T . A8 O D) SN B X
ZREN . Forh O R e X SR EAR R I Be,  BC A IR KR S22 PR ORHRI BRI SURERE, A i
s Z— o ERISNEUATERY AR AN E K B Lyt s n,

kS BHA: 2014-05-28 FEG T B ANFHIE AR “HR . 29t
HETE: ARG SMEATE (20128090600003) HTF 7 Wt Ul XRAAMUE RO EE RZ TN
feE@f: BAEA972), &, W+, BI30%, TENERRMTAREH W, B FMATEVER SN, T A& AT
5 o EREZIR D, MR EART . XK

BINMEE : 250 (1962-), B, i+, %99, TENEASIMTANRRFZ SRR Sk STiiTE o) A TATN iR == D iv 1 i = i

186



M EmBHL

Modern Food Science and Technology

2015, Vol .31, No.1

A BB T T X 5 5 R M T A A
A, T e el AP w e 2. W
AR, WHBSEN 19%22%, AR SEN
7.5%~9.0% I # & A VE R 7 183k (B AR
R SN 24%~28% AEHINE HY H I #0177
ks HAh, TRk RIS ERARE ST
B, AT S PR 8 PO RIE /N A P08 3k
AT RAESk A TSR UG, (A A H A
W TR S8 A S AT 10%0, Tk & i &
S S PO OG; MR B SR T 10%0, 18
Sk AN AR R AR, (H 252 HARARRR 1)
SO, A5 G R Rt

KWL 2 B TR S, 1 FHPFMIG
e S TR GG T A9 75 B 70 1) 9 22% 11 38% ) S ATHC AR »
D5 TRy BRALFRAR . M SRR AR s R A
(19 SUe G AT B AVB B VAN /BT, DA e TR R 12
X X ST IR, AT AR G O ()
PR EA PR A — 2 B A MRS %

1 MRFTEE

11 ##

SRR A QAT H & & 38%, HRE i 7.15%,
IKG 13.72%, K43 0.43%, ol R D S RikE 5
¥y G & & 22%, A5 13.00%, 7K7> 14.34%,
K53 0.58%, LBt R, MLy K s AR 2
Gl
12 &Mk

TA-XT Plus J#i #4453 HiT43; PE[H Stable Micro System
HIRAR; 21l CR-400, 4 Jets SEftik ()% ¥t
AFRAT; Uniscan F28A BUFAREHAL, SO A
MR FN1500 ZYFRFEAE A, Hit: Perten 22 7] 2200
Y Glutomatic system [ i{X, ¥t Perten Aw];
Farinograph E A4y 51 {%, 4% [E Brabender A v ;
Extensograph fif#14%, 7% [E Brabender A #] .

13 77

1.3.1 Fehredd &

VT TH 5 259 2291 38% (AT K93 LA R T A7 5
NRIEEATICRS, KAV ANREVIRA 15 min, JBE
PSSR0 & BN 24%. 26%. 30% A1 34%IT) TH
#, it 80 H G % .

1.3.2 @I bdgirnlE
1.321 RS EN

KA 2200 % Glutomatic system [ & X AR 4
AACC38-12 (AACC2000) & .
1.322 HEAREGEINE

KH GB5009.5-2010 (£ dfhH 2 (5 fill 2y
PR BEREATIN 2 .
1.3.23 [ KA S EillE

KA GB5009.3-2010 (£ fH /K Zr IRlsE Y i
HETRIE.
1.324 Koy EEE

KH GB5009.4-2010 (& & KA (rillze ) #ik%
e
1.3.25 [k EFE BT

K CR-400 Al #5a 2 HHE R3] Ly a Al b,
L Rons M A, sty o #ona
BARTE, MR TERRRAE DOy, DN TFERNFR
ARy b FREE R, YR TENERE
ORI, DTENEREECRD; a. b Bl (4
SHED B AR . AR SR L /R TR (3 1
PR HRAES,
1.326  [HIARR I RENE AT

3 BIRA R AACC54-21 (AACC2000) Frifk,
730 ‘C MRS R, HL300g (LYIEH] 14% (117K 5>
FrE) [HF Brabender #3 FAX 5 £EER N B EE 20 min,
ME$abs: WoKE T B ], Faoe A .
1.32.7 A RAREEE A

P AR AACC54-10 (AACC20000) Hxife,
i 417 Brabender #3/5 A) HTER%, T 6 g FISAEALK
F2%7K. TR 1 min, (58 5 min SR 4k
BirE, HERHFRFE LS 500 FU ZiEHEE, A
W 150 gt HAE RN 4%, AN ITE IR =GR
J 90%, i@/ 30 ‘C) #E 45, 90, 135min J5, f#i
Brabender HiAd {3 AT B 2 Wi . P Efets: 1]
BORPEAT, IEME . Bt (RIE) R A,
1.3.3 U aH4E

SR EHIER TR N:

@R @A 4K (3588 5:1:2.5 b pliRA ) —3EH @ B AR
F A ib— KB (24 °C, 85%A8%TIEE L% 12h) —f B+#5+56
ITH+HRER A A+ VK (88 30:100:30:4:1:1 sLBiRA) itk
Bk AR (BOR 279, SUEtaA 21 ) —EE (R
P18 Brk R, FERORE) 1208, A 4K, AB|RTEETE 60s)
— R
1.3.4 a4
1.34.1 XEEAENE

XA FHER GBIT21118-2007 /NEEH; 1%
SKLIEATE e, e R E&EN 0.01 g IR,

187



M EmBHL

Modern Food Science and Technology

2015, Vol .31, No.1

NREALss (mUg) NAER SR E .
1.34.2 XEetlp 2 pH e

2 [ [H k1 GBIT21118-2007 /N2 H3 12 Sk pH il &
T3 DE o
1.34.3 RGOS MBAE B

R e N BB B e 7 ik X e By k4T
G AT, BRI ¥ SR AT SRR 18
LIEAR, HESLUIRJEE R 1 em B, %O
Uniscan F28A B-FARFIF DG TS, 2095258 300
dpi, BUEG OIS 1.554.5 cm® K/, 25 Imaged
BAFHAT 0, TR ERALTH AL AN (CD, A
Jem®) R/SFLIR TG R (AF, %), S4150RE
3~4 NFATHE
1.34.4 Xt )oKt 2

W 7 B ULE 25 “CEREE YA 0 15 mint™),
K TA-XT Plus P35 BT IR, K A 07
EEME b, BERPATIE 6 RBCEE . e
ZH: R PI100 4Rk, IHTE2 5.0 mms, MlliAiE
F1.0mmfs, MHRJEEEE 5.0 mmss, JE4E 50%, fibk
7159, PIRIEZERTIE]E] R 5's, £ RAEiH 200 pps.
M ABPR OFERERE . s, REE A R P,

1.345 SURGRETHNY

FRAE BRI B 25 G VP i . e E I R VP
MR, HiE e U EVENTE AR VR4, X
B AT IR E VY. K78 G M X e AR = IRVA H) 15
min, #5110 AIVFOY R PEOY,  Z AR, R
Ja TP, R T R R Lo

® 1 NRERE TS IE

Table 1 Scoring criteria for the sensory evaluation of the barbecued pork buns
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Table 2 The physical and chemicalindexes of flour with different wet gluten contents
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Fig.1 The effect of wet gluten content on the specific volume,
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Table 6 The sensory evaluation results of the barbecued pork buns

evaluation
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Table 7 Correlation analysis of flour rheology characteristics and the sensory evaluation of the barbecued pork buns

REE AIAR b7 S A Y TN VN S L

FEAF 2NE

A5 M 1% 15 % 5% a2
RS EM -0.93" 0.07 -0.83" 095"  -091" 0947 -060 -0.96"
R IKF b -0.90 0.17 -0.84" 098" -0.89° 088  -048 -0.957
7% A% B 18] fmin -0.86" 0.11 -0.88" -0.86° -078 079 -0.64 -0.88"
A& BT 18] /min -0.93" -0.02 -0.91" -0.86" -087° 085" -071 -0.94"
RRIAPrA/MBU  -0.937 0.05 -0.77 -0.95"  -0.96" 097" -052 -0977
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FALARIE) -0.96™ 0.08 -0.91" 092" 091" 089" -055 -0.98"
FAb &@ARIom? -0.90" 0.12 -0.78 097" -092° 095" -058 -0.957
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