oogoboboobooobouooboga
goougon

E-mail: 9417931 @mail.dyu.edu.tw

g
OO000oOo0oO00bOOo0o00obDOoOoOoO0oDboOoU0OoDoOoUOOOOdOO oosh1D2%OOUOObOOOOODOD
0-200-40000000000000C (0O10100200300450600) 000000000000 DOOOODODOOO
gooobooboobobobooboobooobooooboobooboobobbobooboobooboobo
gboooboob obobboboobooboswboboobooboobosez21900b0oboono-200
01000 @lsx 0704000000 -200000000000DO0O0O0O0ODODOOODODODOOOO
oooobOoo0oooobooooooboog (p

goo0:gbgoobobobooboooboobo
oo

o0o0o00o0obO00ob0ooUooOOobob0 oOobobDO0bOo0oOOobOobObOOo oD WObOoUObOODObDOODODO

gooooboooo0oo0owvdobOOobOOoooooOobOo0ooOooO0ooOo0ooO0obOo OvidbbbboooboobOooDoOoDbo
go0o00oOob0 oO0oviioboooOooOooOoooO0obOoooO0ooO0obO0oU00 0 xobbooobooobOooDOoDbo

00000000 OXiio0O0 00000000000 0b0000D0D0 OxvoOOo OODOoDOOoOOoOoOO ™

goooboobo 1o oboobooboboboo 0o boUobo 33D bbb o booboo 3

googobooooooooobobos3boooobooooooooobs3goobooooDoo 0o ooooDo

Os500000000000D0O00O0DOS0000O0ODODOODODODOO8s0DOOO0OXanthangumd O O O

ODO8UIODOCOOGellangumO OO 0O 0ODOCO80D0COOODCurdland 0D O OO0O0O0 900D OODODOOO

oooobolooooobooooooooOobobobbooboobooo o000 woODobobboooDoo

gbooobgobob Booboobgooboboob 0ob wsoboobooboo o b bboboobOo oo

oo 40poobooobobglebobbb0o0ob1yoooobobo4oob1yooooboboOogoo
U1yooobooobbo0wLogoboboboboisobgobooobobosobgogobooobooo
guvoooboobobooobobobovooobooboobo b boovooobooboobo oooob 20
gooobuoobobbboo2b0d0goobobobobo20b0obo0ob 0bbo20000bO0O0ODbO0OD O
0021000000000 000 2300000000 000200000000 00D0O 280000000 280
oo bo0o2900b0 0bo0goob gboooboboo3gbobooob obosioboobooobo boo

BO0O0O0O0O0OO0DOO0O03y000b00b00oOobOo0oOoobO s bo04100b0ob00o0obO0obO4420

oo oboobooboboobo0obo buo42000b00oboobobboob0o b0 420b0b0boobooob

0043000 00000004700000000O0470D0000OODODODOD4GU0O0DOODDO-0OD0O4ODOO

o000 gsiobobobooobogbeodbbObU0eob0bObDOOOGR2UDU DODDODO D E8ODO
goesiiboobopoboboobOowbooboboboboobwobbobbooobosesoobo oo oog

1130000015000 0011220000 000 121

gogno

0000 10 000000 (China National Standard, CNS)0 19860 Method of Test for Crude Protein in FoodO O 0 50350 O 0 N61160 2
0000020010 000000000000000030960:41-490 30 0000200600 000000000O0O90990:34-37
40 OD00O0z2000 0000000000 0OD0ODODODObOOOOO®OUOODODODODUODbDODObObODbOOOOSsD O
gbog1sio0i0dbdbobobobooboobDuobouobOoDIssoi0:32-390 60 Db obz002000000bDO2muon?2@mon
gbooooopbo:21-500b0b0bobooooboobooboobob v obbbz2obobobobobooboonbogeo-1000000
O0000000000000080 000019940 000000026020:12-190 90 00 O00O0DOOOM@)O19780 000000
O000000000DbO0O100110:36-420 100 DOOoze0000000D0-00000D00ODO92:49-500 110 DOOO19840 000
O000000016090:24-290 120 OO0 O019990 000000000 OO0ODO0ODOODODODOS4:60-640 130 DODOODOO
0000000000190 0000000000391-3400 0000000000000 000D00DO0b0Ob0O 140000(



0)0199%50 000000000000 02:20-290 150 0000197100 000000000000 O0ODO OI8O 80:16-230 160 O
00020030 0000000000000000DO112:45-490 170 000019990 00000000000000000O0O 85:63-65
0180 0000000019900 0000000364500 00000000000000000 190 0000194000000
O00000000021:46-530 200 000019980 0000000000000000000O0O00O0O:27-360 0000000000
000000020 00002030 0000000000000D00O00OOOOOOOskO-1060 000000 0O0ODODODODOOO
00000220 00002020 0000000W00W0O00000000:33-65000 0000000000000 0O0O0O 230
American Association of Cereal Chemists (AACC). (2000) Approved methods of the AACC.10th ed. Methods 08-01,44-15A,62-05.The
Association: St.Paul,MN. 2400 Barcenas, Maria Eugenia., Benedito, Carmen M., and Rosell, Cristina M. (2004) Use of hydrocolloids as bread
improvers in interrupted baking process with frozen storage. Food Hydrocolloids 18:769-774. 2500 Funami, T., Funami, M., Yada, H. and Nakal,
Y. (1999) Rheological and thermal studies on gelling characteristics of curdlan. Food Hydrocolloids 13: 317-324. 2600 Gordon, M., Guralnik, M.,
Kaneko, Y., Mimura, T., Goodgame, J. and Lang, W. (1995) Further clinical studies of curdlan sulfate(CRDS)-an anti-HIV agent. Journal of
Medicine 26:97-131. 270 Guarda, A., Rosell, C.M., Benedito, C. and Galtto, M. J. (2004) Different hydrocollids as bread improvers and
antistaling agents. Food Hydrocolloids 18:241-247. 2800 Havet, M., Mankai, M. and Bail, A. Le. (2000) Influence of the freezing condition on the
baking performances of french frozen dough. Journal of Food Engineering 45: 139-145. 290 Lo, Y. M., Robbins, K. L., Argin-Soysal, S. and
Sadar, L. N. (2003) Viscoelastic effects on the diffusion properties of curdlan gels. Journal of Food Science 68(6):2057-2063. 3000 Miller, K. A. and
Hoseney, R. C. (1999) Effect of oxidation on the dynamic rheological properties of wheat flour-water doughs. Cereal Chemistry 76(1):100-104. 31
O Rosell, C. M., Rojas, J. A. and C. Benedito de Barber. (2001) Influence of hydrocolloids on dough rheology and bread quality. Food
Hydrocolloids 15:75-81. 3200 Salas-Mellado, Myriam M. and Chang, Y. K. (2003) Effect of formulation on the quality of frozen bread dough.
Engineering and Technology 46(3):461-468. 330 Sharadanant, R. and Khan, K. (2003a) Effect of hydrophilic gums on frozen dough.O . Dough
quality. Cereal Chemistry 80(6):764-772. 3400 Sharadanant, R. and Khan, K. (2003b) Effect of hydrophilic gums on frozen dough.O . Bread
characteristics. Cereal Chemistry 80(6):773-780. 3500 Wang, Z.J. and Ponte, J. G. (1995) Storage stability of gluten-frotified frozen dough. Cereal
Food World 40(11):827-831. 360 Zhang, H., Huang, L., Nishinari, K., Watase, M. and Konno, A. (2000) Thermal measurements of curdlan in
aqueous suspension during gelation. Food Hydrocolloids 14:121-124.



