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Research of craftsmanship of goose oil bread and predicting shelf life
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CHEN Chen?, HAN Hai—na?

(1.Institute of High Quality Waterfowl, Qingdao Agricultural University, Qingdao 266109, China;
2.College of Food Science and Engineering, Qingdao Agricultural University, Qingdao 266109, China)

Abstract: In the research,we made the goose oil bread with a traditional fermentation,and the nutrient content
and quality of bread was detected in order to determine optimal quantity of goose oil saturated fatty acid.
Meanwhile,in order to provide new ways to develop the goose oil,the shelf life of bread was forecasted with
ASLT method. The results showed that when adding 7% goose oil saturated fatty acid into the bread,the ratio
of height to diameter and elasticity was the biggest,and the hardness was minimum. So the best adding
content of goose oil was 7%. In commercial storage temperature 20°C and humidity for 60% ,the shelf life of
bread was 28~43d.
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Fig.1 Curve for firmness and springiness determination
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Table 1  Food temperature selection table in ASLT
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Fig.2 Effect of different amounts of goose oil saturated fatty

acids in h/d ratio on the bread

Fig.4 Effect of different amounts of goose oil saturated fatty

acids in firmness on the bread
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Fig.5 Effect of different amounts of goose oil saturated fatty

acids in springiness on the bread
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Table 2 Sample test results under 37°C
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