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Abstract

Pumpkin has the effect of reducing blood sugar, blood fat, weight loss and cancer prevention.
Pumpkin is favored by consumers for its unique health care function, and baking food is a kind of
very convenient public food. Adding pumpkin to bread reasonably not only improves the single
taste of traditional bread, but also effectively uses local resources. In this paper, high gluten wheat
flour and pumpkin mud are used as the main raw materials, yeast, salt, xylitol, bread improver
and other auxiliary materials are added, and a kind of bread is made by mixing flour, fermentation
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and baking. The optimum formula of pumpkin bread was determined by single factor experiment
and orthogonal experiment: 150 g high gluten wheat flour, 120 g pumpkin mud, 1.5 g yeast, 0.8 g
improver, 30 g xylitol, 30 g egg, 15 g vegetable oil, 14 g milk and 14 g water. The optimum tech-
nology was: 100 min between hair, 170°C surface fire, 180°C bottom fire for 19 minutes.
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Table 1. Pumpkin bread formula orthogonal test factor level table
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Table 2. Pumpkin bread process orthogonal test factor level table
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1 80 160/170 13
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3 120 180/190 25
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Table 3. Pumpkin bread sensory quality evaluation standard
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Figure 1. Effect of pumpkin mud on the quality of pumpkin bread
El 1. EICRA & X f IE & & B A 7200

F NI RN 60 g I, CPERE, AMESEREDEH, AR, RABAE, HEZE, BN E
N0 g i, AhRIFEBEOEH, HEiVESy, R, DUREZE, MREAL. FERJEHEN 120 g i,
ShRetit, SR BHOEH, MINE RN, RERW, RO, Ak, A%, D mE/RJEH
BN 150 g I, AMREPERTR, SMESEBEAIGH, AURRW, HFF . #RJEHEN 180 g I,
DR IYADSEHE, ARRYR, TCHE, &1 AR, HENRAEDY 120 g I, REPEE 2 BuRm o R
af,  HCr e R RYE HTEN 120 go

2) SRR xR A 5 52

ARFITFA R, SO R R A Y A [ s SV (K R Y (8] i A AS BRI RCR 2 2w N AR,
HIE AT AL, 50 R RSN 1) 22 /b B i T B 9 0 5T

30

B
o1
i 10

07 08 09 13 15
K RFIHR/g

Figure 2. Effect of modifier dosage on pumpkin bread quality
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Figure 3. Effect of xylitol dosage on pumpkin bread quality
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Figure 4. Effect of fermentation time on pumpkin bread quality
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Figure 5. Effect of baking temperature on pumpkin bread quality
B 5. R X I B R R A R0

6) KB IS [ Xk g JIC T A i o R 52
BB A AL, PR REA R, BUEI R, 2 mhaR A . ILIET 6 MBI IR) X v ST
LA

30

§1§ 20 _____/\
E 10
0
10 15 19 21
K925 B 1]

Figure 6. Effect of baking time on pumpkin bread quality
B 6. HiE A E) 3 R I B fn R A 200

HE 6 mT%n, BEEBUERTRIMER, 256 0F0BEEIIN, X3 19 min B YFBemr, 509 2 B i [a]
N 19 min.

3. EXIHMER

M3 4 IEZRIG A R A Y, # R4  TZREIUK A2B2C2, M i B RN B >
C> A, RIVE R A T B A2 M B K, AR IR AR N B VR 22, oS0 R 7 AR T e T B DRI B /08 o
N B R R AL P e T S T2 0y: ik 150 g, FJRUEIRINE Y 120 g, SURFIRINEN 0.8 g, AbE
B INE N 30 go FHRULACTT A T ZHAT IR TS, B2 SRR T -

Table 4. Orthogonal test table (1)
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