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Effect of Different Starter Cultures on Rice Steamed Sporge Cake
YANG Yang, SUN Bingyu, LIU Linlin, ZHANG Guang, SHI Yan'guo, ‘LI Cili
Food and Engnineering College, Harbin University of Commerce, Key Laboratory of Food Science and Engineering Colleges

and Universities in Heilongjiang Province, Harbin, Heijongjiang 150076, China
Abstract: The experimental study on the two different types of starter cultures influence on rice steamed sponge cake volume
and structure, so as to select the most appropriate production rice steamed sponge cake starter cultures. Results show that
under the condition of all other things being equal, change the types of starter cultures, rice steamed sponge cake volume of
finished goods and the change of the quality and structure are relatively obvious, at the same time the quality and structure
parameter correlation analysis, from the experiment data can be concluded that the yeast is superior to the onset of dry yeast
when yeast addition amount of 3.0%, specific volume and quality and structure of the finished product is superior to the onset

of dry yeast rice steamed sponge cake.
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