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Abstract: The purpose of this study was to investigate the anti-aging effect of a new acid resistant, o~ramylase AmyE, in
sourdough bread, in comparison with the commercial o~amylase and also with the control without any enzymes. The pH
value, total titratable acidity and reducing sugar content of the dough were measured. Texture, moisture content and retrogra-
dation enthalpy of bread crumb during 7 days of storage were analyzed. Compared with the commercial a~amylase supple-
mented dough and the control, the reducing sugar content of the AmyE supplemented dough was higher, its texture was bet-
ter during storage, and it had smaller hardness and chewiness but greater elasticity. After adding o~amylase, the moisture
loss of bread crumb obviously slowed down and the trend of enthalpy increase was slower during storage. In three different
concentrations of AmyE, 15 U/g flour exhibited the best effect and was superior to the commercial a~amylase of the same
concentration. The results showed that acid resistant o~amylase AmyE has some significant effect on the aging of sourdough
bread.
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Tab.1 Sensory evaluation standards of sourdough bread
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Tab.2 Sensory evaluation of different bread samples
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Fig. 2 Texture properties of different bread samples dur-
ing storage
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Fig. 3 Variation of moisture content in different bread
samples during storage
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