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Optimization of making technology of healthy
mantou with oyster mushroom and pumpkin

HE Ying
( Department of Life Science, Lvliang College, Lvliang, Shanxi 033000, China)

Abstract ; Using wheat flour, oyster mushroom ( Pleurotus eryngii) , and pumpkin as ingredients, and the sen-
sory score as an indicator, the processing parameters of mushroom and pumpkin healthy mantou were opti-
mized with single factor experiments combined with response surface as 39.75 min of dough fermentation,
47.5% of water addition ( percentage of flour quantity) , S g of oyster mushroom powder, 4 g of pumpkin pow-
der. The mantou got a sensory score of 82 points and retained unique flavors of P. eryngii and pumpkin, with-

out losing the wheat flavor.

Key words: oyster mushroom ( Pleurotus eryngii) ; mantou; response surface methodology; processing tech-

nology
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