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Effect of maize resistant starch on bread quality
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Abstract; This paper explored the effect of adding maize resistant starch to high gluten flour on the
quality of bread. The results showed that the hardness, chewiness and moisture mass fraction of the
bread were increased with the addition of maize resistant starch and the color of the bread core gradu-
ally became whiter, while the specific volume and cohesiveness of the bread were decreased, with no
significant change in springiness. The bread with 5% maize resistant starch was the most preferred.
The addition of maize resistant starch resulted in a reduction in the starch hydrolysis rate of the bread.
After 180 min of hydrolysis, the starch hydrolysis rate of the bread with 25% maize resistant starch
was 13. 72% lower than that of the bread without maize resistant starch. Storage tests showed an in-
crease in hardness and chewiness, and a decrease in springiness and cohesiveness in all breads with
maize resistant starch, The addition of maize resistant starch could slow down the deterioration of the
bread quality.
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