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Application of Pre-gelatinized Modified Starches in Preparation of Mochi
Bread

XIE Shao-mei, ZHOU Xue-song, GUO Hua
(Guangzhou Honsea Industry CO., LTD., Guangzhou 510530, China)

Abstract: Effects of pre-gelatinized cassava modified starch, pre-gelatinized potato starch, pre-gelatinized maize modified starch and
pre-gelatinized rice flour on the sensory quality of mochi bread were evaluated by analysis. of the specific volume, resilience and Brabender
viscographs of Mochi Bread. The results showed that Mochi bread prepared with pre-gelatinized cassava, potato modified starch had good taste
and appearance. But the Mochi bread prepared with pre-gelatinized maize modified starch or rice flour had no good taste and smaller specific

volume. When the mass ratio of pre-gelatinized cassava to potato modified starch was 1:1, Mochi bread  had the best processing performance,

freshtaste and resilience, as well as the largest specific volume and the best shape retention .
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Table 1 Formula of Mochi Bread
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Table 2 Effect of pre-gelatinized modified starches on the
sensory evaluation of Mochi Bread
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Table 3 Effect of d pre-gelatinized modified starches on the

specific volume of Mochi Bread
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Fig.1 Effect of pre-gelatinized modified starches on the
resilience of Mochi Bread
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Fig.2 Brabender viscograph of pre-gelatinized modified
starches
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Table 4 Effect of compound modified starches on the sensory
evaluation on‘Mochi Bread
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