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Abstract

In recent years, with the continuous pursuit of food health, konjac as a traditional green food has
gradually been concerned by people. In this study, konjac, flour and water were used as raw mate-
rials to inoculate Lactobacillus plantarum to produce sourdough, which was used in konjac
sour-dough bread production. The effects of the addition of konjac, inoculation amount of Lacto-
bacillus plantarum, fermentation temperature and fermentation time on the sensory quality of
konjac sourdough bread were determined by single factor experiment. The optimum technologi-
cal parameters of konjac sourdough bread were determined by an orthogonal experiment. The
results showed that when the addition of konjac was 20%, the inoculation amount of Lactobacillus
plantarum was 2%, the fermentation temperature was 40°C and the fermentation time was 2 h,
konjac sourdough bread was full in appearance, delicate in texture and soft in taste, with the
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unique flavor of sourdough fermentation, which has best sensory quality.
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Figure 1. The effect of the amount of konjac flour in konjac
sourdough bread on sensory evaluation
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Figure 2. The effect of the inoculation amount of Lactobacillus
plantarum in konjac sourdough bread on sensory evaluation
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Figure 3. The effect of fermentation temperature of kon-
jac sourdough bread on sensory evaluation
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Figure 4. The effect of fermentation time of konjac sour-
dough bread on sensory evaluation
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Table 3. The results of orthogonal experiment on konjac sourdough bread
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