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Abstract

This thesis aims to develop a new type of toast bread with the direct addition of fresh Spirulina
platensis, and to explore the effects of fresh Spirulina platensis liquid, high-gluten flour, butter, and
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white sugar on the quality of the toast bread. Taking sensory evaluation as the index, through single-
factor and orthogonal tests and their analysis, the optimal preparation process of fresh Spirulina
platensis toast is finally determined as follows: based on 51% of high-gluten flour, add 12% of fresh
Spirulina platensis liquid, 10% of white sugar, 5% of butter, and the fermentation time is 3 hours.
The fresh Spirulina platensis toast made according to this process has the highest sensory score,
which is 58 points (out of a total of 60 points). The analysis of nutritional components shows that
the product contains 8.58 g of protein per 100 g, 5.78% of fat, and is also rich in chlorophyll (1.2
mg/g),iron (8.7 mg/100g), and zinc (3.5 mg/100g). The microbial indicators meet the requirements
of GB 7099-2015. This study provides important reference basis and technical support for the func-
tional application of fresh Spirulina platensis in baked foods.
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Table 1. Lo(3*) toast bread orthogonal test factor level table
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Table 2. Fresh spirulina toast bread sensory rating scale
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Figure 1. Sensory score map of different amounts of fresh spirulina
solution added
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Figure 2. Sensory score map of different amounts of white sugar added
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Figure 3. Sensory score map of different butter additions
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Figure 4. Sensory score map of different fermentation time
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Table 4. Detection results of the main nutrient composition contents in fresh spirulina toast bread
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