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Development of bread with the silkwormpupa pumpkin powder

LUO Fu-ying' ,HE Jin-feng’ , YE Qun-hua’,ZHU Ying’

(L.Institute Center Of Natural Science And Applied Technology,Zhanjiang Normal University ,Zhanjiang 524048 , China;
2.Life Science and Technology School ,Zhanjiang Normal University,05 Levels of 1 Class,Zhanjiang 524048 , China)

Abstract. With the silkkwormpupa hydrolysate pumpkin powder as material, a kind of green bread was

developed.The formula was silkwormpupa white powder 7% , pumpkin powder 7% , white sugar 7% , milk powder

11%.The bread is a new kind of healthy food,and especially suitable for middle-aged and elderly person.
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