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ABSTRACT: Yam is a common medicinal and edible plant. It contains a large number of polysaccharides, saponins,
flavonoids and other active ingredients, and has the effects of improving immunity, anti-oxidation, anti-tumor,
lowering blood sugar, blood lipids and so on. With the urgent demand for healthy and nutritious food from people,
yam has become increasingly widely used in flour products. Various flour products such as yam noodles, yam
biscuits, and yam bread have been developed. Many studies had shown that adding yam into flour products could
alter the structure and properties of the dough, affected the interactions among protein, starch and other chemical
components, resulted in changes in the sensory qualities, nutritional compositions, and texture characteristics of the
flour products. However, there is currently no systematic discussion on the effect of yam on the qualities of cooking
and baking flour products. Therefore, starting from the influence of yam on the qualities of dough, this paper
systematically summarized the influence of yam on the qualities of cooking flour products (such as noodles, steamed

bread) and baking flour products (such as bread, biscuits), with a view to providing theoretical reference for the
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development and utilization of yam resources and the in-depth research of yam flour products.

KEY WORDS: yam; dough; flour products; cooking; baking; impact of quality
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Fig.1 Internal structure of dough fermentation process
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VE: AL 2 1R (glucose transporter, GLUT); c-June 3 A ¥ B (c-Jun N-terminal kinase, JNK); 7K [1i(protein, P); 111252 }f#(Chinese yam
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Fig.2 Mechanism of yam polysaccharides improving insulin resistance
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