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Study on the Effect of Different Food Additives on Improving the Quality of Naked Oat Bread
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Abstract The paper studies on the effect of different food additives on improving quality of naked oat bread. The result showed that the bread
with good quality which has a property of anti-aging and improved oven-spring can be got when adding 0. 06% «-amylase, 0.8% sucrose fatty
acid ester, 6.0% of peanut protein or 2. 0% xanthan gum into ingredients of bread.
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