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Study on Production Technology of Mushroom Bread
ZHU Niu' ,WU Li - ping’
(1. Xianyang Vocational Technical College , Xianyang 712000 , China ;2. School of Life and
Environment Science , Huangshan College , Huangshan 245041 , China)

Abstract : With mushroom flour added in raw material , through to the ratio of the dough , fermentation, a—
wake and baking process parameters such as hair , developed a new type of nutrition bread . The results show
that the process conditions of mushroom bread for ; bread flour 100 g and 2. Og mushroom powder, 18 g sugar,
1. 2g yeast, fermentation temperature for 30 °C , fermentation time for 100 min. Wake hair for 32 “C tempera—
ture, time for 130 min wake hair, baking temperature 190 °C for fire, low heat 200 °C, baking time for 12
min. In the process of making bread appearance and internal quality is good , unique aroma with mushrooms ,
nutritional value more than the average bread .
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