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Study on the factors influencing moistness of buckwheat bread

ZHU Zhen-bao, YI Jian-hua

(College of Life Science and Engineering, Shaanxi University of Science and Technology Xi’ an 710021 , China)

Abstract ;. Buckwheat bread made by Fagopyrum Esculentum Moench from Northern Shaanxi was investigated for

influential factors of buckwheat bread. The results showed that the quantity of buckwheat flour, water and bread

modifier had some effects on water retention of buckwheat bread.However , baking method had little effect on water

retention of buckwheat bread.
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