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Table 1. Compositions of potato starter and mantou
- Potato starter Mantou
Materials (8) (2)
Hard flour 150 100
Soft flour 150 100
Potato (fresh) 200 —
Sugar — 10
NaCl — 1
Distilled water 30 —
Cell suspension — 105
Total 530 316
Hard flour
[0)
]
Cell suspension ﬁﬂf Potato(Fresh)
r<— Water
Sugar——1
NaCl —— |
MW@
Fermented( 1st)(30 °C )
| .
Tootation of  Wotato Starter )
Microorganism l - —
For:med( 25 g)
Fermented( 2 nd)(30 °C)
Stéamed ( 6 min)
1
Mantou
Fig. 1. Manufacturing process of starter

and mantou
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Table 2. Characteristics of leavening bacteria from potato starter

L. Enterobacter Strain
Characteristics
cloacae® GAO® PF1 PF5 PJ2 PJj4v
Shape rod rod rod rod rod rod
Spore — — — _ _ _
Gram stain — — — — _ —
Motility + + + + — +
Oxidase — — — — — —
Catalase + + + + + +
O/F F F F F F F
Gas formation (glucose) + + + + + +
Indole formation — — — — — —
Methyl red — — — — _ +
VP test + + +
Utilization of citrate +
HsS — — — - - +
Urea decomposition - - — — + +
Deamination of phenylalanine — — — — — +
Decarboxylase of lysine - — - — + —
Decarboxylase of ornithine + — +
Arginine dehydrolase + + + + - —
Liquefaction of gelatine — — — +
Utilization of malonate +
NOj3 reduction + + +
ONPG + + +
Acid formation from :
Adonitol d — - - + +
Arabinose + + + + + +
Inositol - — + + + +
Sucrose + + + + + -
Dulcitol [—1 + + + — +
Sorbitol + + + + + +
Mannitol + + + + + +
Melibiose + + + +
Lactose + + + + + +
Raffinose + + + + + +
d : differs among strains ; [—] : 11-256% positive. PF represents fresh potato. No. 1 and No. 5 indicate strain No. of

isolated bacteria. PJ, palm juice.l¥

terobacteriaceae |37 77V O DN HE STV WEPpH 5FIZTH Y, BEREKTHIILEDLDTIE R
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Fig. 2. Changes of mantou’s vol-
ume and pH during sec-
ondary fermentation of
dough

PF strain Nos. are same as Table 2.

Table 3. Sensory evaluation of mantou

Mixture of
E. cloacae
E. cloacae Dry yeast
and dry yeast

Color 24* 28 50*
Flavor 33 25 44*
Sponginess 26* 30 46*
Taste 28 28 46*
Total 26* 27 49*

*Represent significant difference at 1% , respectively.
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