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Abstract ; Aiming to provide a theoretical basis for the application of lauric acid in the quality improvement
of flour products, the effects of lauric acid on the specific volume, hardness, fault structure, starch
digestibility , hardness and starch structure during storage of steamed bread containing soy protein isolate
(SPI) were investigated. The results showed that SPI decreased the specific volume and increased the
hardness of steamed bread. Lauric acid increased the specific volume and decreased the hardness and
starch digestibility of steamed bread containing SPI,and promoted the formation of fluffy internal structure
of the steamed bread. Furthermore, lauric acid decreased the increase of hardness of steamed bread and

delayed the increase of short — and long — range order of starch in steamed bread during storage, thus

slowing down the retrogradation of steamed bread.
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Therefore, lauric acid can not only inhibit the
increase of hardness of steamed bread caused by
SPI, but also reduce the starch digestibility and
hardness of steamed bread caused by starch

retrogradation during storage.
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Table 2 Specific volume and hardness of steamed bread

prepared with different formula
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T

Note: Different lowercase letters in the same column indicate

significant differences (p=<<0.05). The same below
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Fig.1 Effect of lauric acid on the fault morphology of steamed bread with SPI
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Table 3 Effects of lauric acid on pore number, porosity and

average pore volume of steamed bread with SPI
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Table 4 Effect of lauric acid on the hardness of steamed bread with SPI during storage
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Fig.3 Effect of lauric acid on the long — term order of starch in steamed bread with SPI during storage
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Fig.4 Effect of lauric acid on the Raman spectra of starch in steamed bread with SPI during storage
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Fig.5 Effect of lauric acid on the infrared spectra of starch in steamed bread with SPI during storage
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Table 5 Effect of lauric acid on short — range order of

starch in steamed bread with SPI during storage
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