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Fresh mashed potato as the partial
substitution to wheat flour 1n bread,
chiffon cake and cookies

Fankui Zeng, Tianhong Zhou, Gang Liu

(Research & Development Center for Eco-material and
Eco-chemistry, Lanzhou Institute of Chemical Physics,

Chinese Academy of Sciences, Lanhou 730000, China)

The potato will soon be the latest staple diet in China after rice, wheat and
corn. It’ s been predicted that about 50% of annual production of potatoes will
be consumed as the staple food by 2020 to feed the most populous nation. The aim
of this study was to develop bread, chiffon cake and cookies with fresh mashed
potatoes. Preparation of mashed potatoes: washed, peeled and then simply cut
potato into cubes. Placed the prepared potatoes in a large saucepan and filled with
cold water, boiled for 10 to 20 min. Mash the potatoes with a potato ricer, and
the moisture content of the mashed potatoes was 70%. Recipe for potato bread:
300 g mashed potatoes, 275 g high gluten flour, 55 g castor sugar, 5 g salt, 6

g active dry yeast, 100 g water, 50 g egg, 125 g milk, 30 g butter, 20 g milk
powder. Recipe for potato chiffon cake.

sugar (for yolk), 6 g baking powder,
vegetable oil, 71 g yolk, 106 g water,
egg white. Recipe for potato cookies; 40

150 g mashed potatoes, 113 g castor
100 g low gluten flour, 4 g salt, 70 8
71 g castor sugar (for egg white), 1428
0 g mashed potatoes, 100 B
. , g castor sug
6 g baking powder, 240 g low gluten flour, 2 g salt, 125 g butter, 90 g vegetd"

ble oil, 50 g water i
SIEE - Preparation of potatq bread: dissolve the active dry yeastI?

* Corresponding author.
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smooths place it in a lightly oiled bowl to ferment, after 1 hotir ferment of mhtil

Joubled in size, knock back the dough

chnical session( Abstracts)

. . . » then gently shape it into a ball. Place it
on a baking tray lined with parchment to ferment for 5 further hour until doubled

in size. Preheat the oven to 220°C and bake for 25-30 min, bake until golden
prown and the loaf sounds hollow when tap underneath. Cool on a wire
rack. Preparation of potato chiffon cake. preheat the oven to 180°C, separate the
egg whites from the yolks, and mix well with the dry ingredients (flour, sugar,
baking powder, and salt) . Make a well in the center of this mixture, add the
mashed potatoes, oil, egg yolks, and other liquid to the well and mix well. In a
separate plastic basin, beat the egg whites and sugar on medium to medium-high
speed until stiff peaks form. Pour the egg-yolk batter in a thin stream over the
beaten egg white, gently fold the batter into the egg whites, until the ingredi-
ents were combined. Pour the batter into an ungreased 10-inch tube pan and bake
for 10 min. The cake was done when the top of it springs back when lightly tou-
ched. Preparation of potato cookies: preheat the oven to 170 °C, cream the but-
ter in a large bowl until soft and creamy. Add the sugar and beat until the mixture
is pale and fluffy. Sift in the flour and add the other ingredients, bring the mix-
ture together to form the firm dough. Roll the dough into walnut-sized balls and
place them slightly apart on a baking tray. Flatten them slightly with the back of
a damp fork and bake in the oven for 13-15 min, until they were light golden
brown and slightly firm on top. Transfer the cookies carefully to a wire rack to
cool. Bread, chiffon cake and cookies made with fresh mashed potatoes possess
and retain amazing potato flavor compared with those made with the dehydrated
mashed potato. Ordinary people can make these baked potato products in their
kitchen at home, and the costs are lower. Turn the potato to bread should con-
sider the processing properties of the dough, hydrogen bonding among amide and
hydmxyl groups, hydrophobic interactions, and sulfhydryl-disulfide interchange
Ieactions all contribute to the development of the unique viscoelastic properties of
the dough, To make bread must use high gluten flour, and the potato has played

an important role in regulating the content of gluten. The content of fresh mashed
or else the rheological characteristics, microstruc-

Potatoes cannot be too high,
ersely affected. When po-

*ure and mechanical properties of the dough will be adv :
'ato cake and cookie were made, However, the effects of the gluten content 1s

N0t 50 obvious.
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