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Abstract: This study was devised to evaluae the effect of the soy protein, 7S and 11S soy protein on farinograph of whea dough, pasting,
the distribution and migration of the water behaviour and texture quality atributes of Chinese steamed bread (CSB). The results showed that
flour mixtures with CSP was able to increase the soy Avhea dough stability (S) and decrease the degree of softening (DS), whilewith 7S or 11S
separaely was able to decrease the soyAvheat dough stability (S) and increase the degree of softening (DS); The anti-aging degree and water
holding capacity of mix flour dough decreased in the order of 11S>7S>CSP. The hardness, chewiness,and cohesiveness of CSB decreased in the
order of CSP>7S>11S soy protein. Therefore, The' CSB made of adding 3%11S soy protein wheat flour have the highest sensory score (90
point). These results provide theoretical-basis for the application of soy protein, 7S, and 11Sin the CSB.
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