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Effects of Larimichthys crocea roe phospholipids on the rheological properties
of dough and sensory quality of bread
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ABSTRACT: Objective To investigate the effects of lecithin of large yellow croaker on rheological properties of
dough and bread sensory quality. Methods Based on wheat bread as the subject, rheological properties of dough,
the specific volume, color analysis and texture characteristics were considered as evaluation index. The effect of
different adding amounts of Larimichthys crocea roe phospholipids (0%, 0.2%, 0.6% and 1.0%) on the appearance,
sensory quality and texture of the bread were analyzed, and breads with 0.6% soy phospholipid and no phospholipid
were used as control groups. Results With the increase of the amount of lecithin in Larimichthys crocea roe
phospholipids, the hardness and chewiness of the bread continued to increase, while the elasticity and cohesiveness
gradually decreased. When the amount of addition of Larimichthys crocea roe phospholipids reached 0.2%, the dough

had a higher G’ and lower tand value, the texture characteristics of bread was improved, the specific volume of the
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bread was increased. The resulting phospholipid-wheat bread was soft and waxy. Conclusion Compared with

ordinary wheat bread, Larimichthys crocea roe phospholipids-wheat bread bread is fluffy and stable, and has better

sticky elasticity. The addition of Larimichthys crocea roe phospholipids significantly improve the rheological

properties of dough and sensory quality of bread, with better results compared to soy phospholipids.

KEY WORDS: Larimichthys crocea roe; phospholipids; dough characteristics; bread quality
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Fig.1 Effects of different kinds of phospholipids and addition amount on dynamic rheology of dough (n=3)
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