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Research Advance of Effects of Soybean Dietary Fiber on the Rheological Prop-
erties of Dough and Qualities of Flour Products
CHEN Zi-han, GUAN Xiao

(School of Medical Instruments and Food Engineering, University of Shanghai for Science and Technology, Shanghai 200093 , China)

Abstract: With the rising demands for a balanced diet and high quality flour products,addition of the soy dietary fiber has be-
came a hot research spot. Soy dictary fiber could improve the rheological properties of dough and the quality of the flour prod-
ucts. The effects of addition of soybean dietary fiber on the rheological properties of wheat dough and flour products in recent
years were reviewed in this paper. Furthermore , the research methods and related conclusions were concerned. Meanwhile , the
mechanisms of soybean dietary fiber on the qualities of dough and flour products were also summarized. In some levels, it will
provide some reference for the processing of soybean dietary fiber-rich pasta and flour products with high quality.
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