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Effects of Wheat Bran Particle Size on Chinese Steamed Breads

Qingdan Bao, Kim Yang
(Henan University of Technology, Zhengzhou, Henan 450052, China)

Introduction

One of the most popular sources of dietary fiber is wheat brans, co-products from flour
milling processes. The different particle sizes of wheat bran had different effect on other
flour-dough based products such as fiber breads. The objective of this study ......

Methodology

Three different commercial flour samples without any additives from Henan, China were used
in this experiment. Wheat bran samples obtained from commercial milling company were
milled into four distinct particle sizes as coarse (601pum), medium (276um), fine (F,158um)
and extra fine (EF, 100um) .......

Results and Discussion
The specific volume of Chinese steamed breads was significantly (P <0.05) decreased as bran
particle size decreased at the same substitution ratio......

Conclusions
Based on the specific volume and sensory scores, Chinese steamed breads with medium
particle size 20% substitution ratio .......

Key Words: Bran Particle Size, Dough Rheology Properties, Bran Steamed Bread,
Improvement of Steamed Bread Quality
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