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Effect of Enzyme Preparation on the Quality of Potato Bread
TIAN Zhigang, SUN Hongrui, LIU Xiangying, FAN Jieying, MENG Yue, ZENG Xianpeng, NAN Xiping,

YANG Zhiqgiang, KANG Lining*

( Jilin Academy of Agricultural Sciences, Changchun 130033, China)
Abstract: In order to improve the quality of potato bread, enzyme preparations were added to the mixed powder, and

the texture characteristics and specific volume were used as evaluation indexes. The effects of a—amylase, glucose

oxidase, xylanase and lipase on the quality of potato bread were studied. The results showed that the quality of pota-

to bread prepared under the conditions of 0.02% a—amylase, 0.02% glucose oxidase, 0.02% xylanase and 0.01% li-

pase was the best. The volume value was 1.25 times that of the control group, and the hardness, the degree of adhe-

sion, the chewiness, the adhesion were significantly lowered, and the elasticity value was increased. The research re-

sults provided a theoretical basis for potato staple food production.
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