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Abstract: Waxy wheat flour has unique physical and chemical properties because of its low amylose content. The physicochemical and

nutritional properties of the flour made from the purple waxy wheat newly cultivated-by Shandong Agricultural University were determined and

compared to common wheat flour. The quality of steamed bread products was studied using a texture analyzer and  sensory evaluation, and the

best procedure to produce steamed bread products using the purple waxy wheat was developed. The results showed that the purple waxy wheat

flour had higher content of fat, protein, ash, gliadin, glutenin, and albumin, and lower content of starch and globulin compared with common

wheat flour. Purple waxy wheat flour_possessed relatively low paste transparency, trough viscosity, final viscosity, and pasting temperature, and

relatively high breakdown value, peak viscosity, and setback value. Addition of 15% purple waxy wheat flour could significantly improve the

color of steamed bread skin, and have the.most significant impact on the elasticity, adhesion, cohesiveness, and resilience of steamed bread. At

the same time, the highest total score for steamed bread-was reached.
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Table 1 Physicochemical properties of purple waxy wheat flour

and regular wheat flour

o ARt 38N oy

TR % 10.8240.01° 14.4640.00°
B& W5 1% 3.1240.00° 1.500.00°
B4 1% 0.6340.02° 0.5740.02°
TR % 77.3640.00° 80.1440.04°
BEAI% 6.0740.07% 2.4440.11°
HEE % 0.6240.20 0.5740.14
REGI% 0.690.09° 1.7240.10°
BERE 1% 0.8440.12° 0.780.09°
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Table 2 Pasting properties of purple waxy wheat flour and regular wheat flour
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AT N ERy 2361.50425° 923.704.15° 1450.5047.68° 12255041.50° 334.5042.46°  3.6010.15° 82.506.10b
SN EH 2024487.20° 1473438.60°  551423.40°  2679460.40° 1206430.80° 6.1940.05° 87.1040.53°

E FEMAMTEST £ (n=3); AFF) ¥ H RF X FEHRAA 69 £ 7 2 F(p<0.05).
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Table 3 Textural properties of steamed bread with different proportions of added purple waxy wheat flour

T EAE DA% Elg Fb£ (g sec) 33 AR e ik = = A
0 6648.6638.67°  -5.1740.48° 0.8940.12" 0.6740.01" 3943.994.23" 3662.7545.21"  0.2940.02°
05 6573.3042.35"  -5.1640,32° 09040.14° 0.6740.03° 3951.7742.01° 3777.3146.37°  0.2940.08°
1 6522.374038°  -54640.027 . 0.9040.06° 0.6740.04° 3957.36:1.59° 3992.5744.87°  0.2940.09°
5 6501.2143.67°  -5.4540.35° 0.9040.05° 0.6740.00° 3961.4341.89° 3785.324502° 0.2940.10°
10 6350.0244.34°  -43840.19°  0.9140.01° 0.6540.12° 3961.2342.21° 3732.9644.93°  0.2940.01°
15 6275.4345.12" 4.0720.01°  0.9140.23° 0.6540.08" 3751.9443.41° 3531.9746.01°  0.2940.00°
20 6224.3645.19° -35240.21°  0.8940.01° 06440109 3643.98+2.68" 3473.354598"  0.270.01°
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Table 4 Sensory quality properties of steamed bread with different proportions of added purple waxy wheat flour

FomihEr  E2lg  ARem® 34 SEEL* SEEA* SEEB* HEELPF AEEar AELDL*
0 14759 31500  90.33% 83.89° -1.06° 18.00° 77.85% -1.05% 17.31°
05 14753*  315.02°  90.54° 83.71° -1.07° 18.23° 77.812 -1.042 17.30°
1 14771 31524*  90.88° 83.13° -1.05% 17.76% 77.33 -1.042 16.88%
5 14761°  31546° 9156  82.37% -1.04° 17.37% 77.012 -1.03® 16.73%
10 14751*  31566° 9167  82.13% -1.04° 16.77° 76.87° -1.01° 16.22°
15 14764°  31595°  92.61° 81.99° -1.03° 16.37° 76.19° -1.00° 16.13°
20 147748 31531°  89.55° 81.63° -1.02° 16.12° 76.09° -1.00° 16.01°
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Table 5 Correlation between the amount of added purple waxy wheat flour and the textural properties of steamed bread

PR B E FhA T E4c3 FERM i g P =4
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Table 6 Correlation betweenthe amount of added purple waxy wheat flour and the sensory quality properties of steamed bread

R ¥ AR ffa sEEL

S E A

SEEB NEEI  REZa  NEED

ErERnE 0.25 023 . -0.25 -0.24

-0.12 -0.17 -0.3 -0.22 -0.23

E: *p<0.05, **p<0.01.
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