TECHNICAL PROFILE

CHINESE
STEAMED
BREAD
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teamed bread is a popular staple food in many parts of
China. A host of variants exist that are eaten for breakfast or
as a snack between meals. Consumers expect a large volXPHDQHDUWRZKLWHVXUIDFHD¿QHFUXPEVWUXFWXUHDQGDV\Pmetrical shape. Besides the recipe and the mode of preparation,
WKHSURSHUWLHVRIWKHÀRXUDUHH[WUHPHO\LPSRUWDQWIRUWKHTXDOLW\
of the end products. So it is especially important to give attention
WRWKHYDULDEOHVRIWKHÀRXU
&KLQHVH VWHDPHG EUHDG LV D IHUPHQWHG ZKHDW ÀRXU SURGXFW
that is cooked by steam at atmospheric pressure. Steamed bread
DFFRXQWVIRUDERXWRIWRWDOÀRXUFRQVXPSWLRQLQQRUWKHUQ
China and 20% to 30% in southern China. As the cooking temperature is much lower than for bread baked in an oven, steamed
bread is very different from baked bread. Steaming results in a
thin, soft skin without a browning effect.
The common types of steamed bread weigh about 30 to 120
JUDPV DQG DUH HLWKHU SLOORZOLNH RU URXQG LQ VKDSH 8Q¿OOHG
Steamed bread is a popular staple food in many parts of China.
Photos courtesy of Mühlenchemie.
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This popular staple food in many
parts of China is only as good as the
flour used to produce it
VWHDPHG EUHDG LV FDOOHG ³PDQWRX´ 7KH ¿OOHG DOWHUQDWLYHV ZLWK
vegetables, meat, bean paste etc., are called “steamed buns” or
“baozi.”
RECIPES VARY BY REGION
There are three main types of steamed bread consumed in
China: northern type, southern type (Guangdong), and Taiwan
type. The traditional northern steamed bread has a very chewy
and elastic bite. Southern-type steamed bread, which has long
been popular as a “dim sum” item in Chinese restaurants, has
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a softer texture and a sweeter taste. And Taiwan-type steamed
bread is a combination of both, so it is less sweet than the southern type and less chewy than the northern type.
The formulas for Chinese steamed bread differ according to
type. These are typical recipes:
Typical steamed bread formulas (%)
Northern Type

Southern Type

Taiwan Type

Flour

100

100

100

Water

46-50

40-44

44-48

Yeast

0.8-1.2

0.8-1.2

0.8-1.2

Sugar

0.0

10-20

4-6

0-0.1

0

0

Shortening

0

2-5

4-6

Baking powder

0

0-1

0-1

Salt

SPECIAL FLOUR FOR SPECIAL PRODUCTS
)ORXUVXVHGIRUPDNLQJVWHDPHGEUHDGKDYHYDULDEOHTXDOity characteristics because each steamed bread type requires
LWVRZQVSHFL¿FÀRXUTXDOLW\7KHVRXWKHUQW\SHUHTXLUHVVRIW
ZKHDWÀRXUDQGWKHQRUWKHUQDQG7DLZDQW\SHVQHHGPHGLXP
SURWHLQKDUGZKHDWÀRXU
)ORXU SURWHLQ FRQWHQW DIIHFWV WKH YROXPH RI WKH VWHDPHG
EUHDG$V WKHSURWHLQFRQWHQWLVLQWKHUDQJHRIWR
there is a positive correlation between steamed bread volXPHDQGSURWHLQFRQWHQW+RZHYHULIWKHÀRXUSURWHLQLVWRR
KLJK PRUHWKDQ WKHEUHDGWHQGVWRVKULQNRQWKHVXUIDFHDQGWDNHVRQDGDUNFRORU,IWKHÀRXUSURWHLQLVWRRORZ
steamed bread lacks a good bite and often becomes sticky.
%HVLGHVWKHSURWHLQFRQWHQWÀRXUDVKFRQWHQWKDVEHHQUDWHG
DVRQHRIWKHLPSRUWDQWVWHDPHGEUHDGÀRXUVSHFL¿FDWLRQVEHFDXVHLWKDVDQHJDWLYHHIIHFWRQFRORUDQGVSHFNV0RVWÀRXUV
for making steamed bread require an ash content of less than
 PE EXWSUHPLXPTXDOLW\VWHDPHGEUHDGVDUH
RIWHQPDGHIURPÀRXUVZLWKRUOHVVDVK PE 
Within the ingredient source, the sugar addition level is very
important for modifying steamed bread volume and texture.
When a larger amount of sugar is used, the loaf becomes larger and has a softer texture. Not only does the use of shortening
modify the texture of the bread, it also reduces the amount of
water added in the formula. As in western bread making, an
HPXOVL¿HULPSURYHVWKHWH[WXUHRIWKHFUXPEDQGVORZVGRZQ
starch retrogradation.

lase, lipases and oxidases, improve the dough handling properties
and result in a larger volume yield.
Some hemicellulases enhance the brightness by a physical
HIIHFW WKH\ UHVXOW LQ D ¿QHU FUXPE VWUXFWXUH ZKLFK UHÀHFWV
more light than a coarse structure with more “shadow zones.”
Lipase also improves the brightness by creating free fatty
DFLGV ZKLFK DUH PRUH HDVLO\ DFFHVVLEOH WR ÀRXU OLSR[\JHQase and oxygen, particularly when a dough sheeting step
is included. In turn, the resulting hydroperoxides oxidize
ÀRXUSLJPHQWV
PREPARATION DEMANDS SKILL, INSTINCT
Traditionally, Chinese steamed bread was made at home by
hand, and this is still the case in many parts of Asia. However,
in the past two decades steamed bread has been mass produced as more and more people prefer the convenience of
commercial products.
One of the key steps in making good quality steamed bread is
FRQWUROOLQJLWVSURR¿QJSURFHVV7KHGHJUHHRISURR¿QJDIIHFWV
WKHVKDSHFRORUWH[WXUHDQGÀDYRURIWKH¿QLVKHGSURGXFWV
7KHSURR¿QJWHPSHUDWXUHDQGUHODWLYHKXPLGLW\GHWHUPLQHWKH
SURR¿QJWLPH$W\SLFDOSURR¿QJWHPSHUDWXUHLVGHJUHHV
&ZLWKDUHODWLYHKXPLGLW\RI3URR¿QJWLPHLVDVVRFLDWHGZLWKÀDYRUGHYHORSPHQWDQGFUXPEVWUXFWXUH,WDOVRDIIHFWV
bread volume and spread.
Suitable mixing assists gluten development. Sponge ferPHQWDWLRQDIIHFWVSURGXFWYROXPHDQGÀDYRU6KHHWLQJKDVD
great impact on skin smoothness and crumb structure. And
VWHDPLQJ JHODWLQL]HV WKH VWDUFK DQG LQÀXHQFHV DSSHDUDQFH
and eating quality.
MINIMIZING FAULTS IN THE PRODUCTS
The sensitive production process often results in typical faults
in the products, whether they are made by hand or industrially.
The following is an overview of the most common defects in
product quality, and possible ways of avoiding them:
Problem: Shrinkage and collapse.
Possible causes:6WURQJÀRXUGRXJKXQGHURURYHUGHYHORSHG
steamer pressure too high, sprout-damaged wheat.
Solution: Select correct and sound wheat, well developed
dough, correct steamer pressure, add lipase to improve stability
DQGKHPLFHOOXODVHIRUH[WHQVLELOLW\ HJ$OSKDPDOW/3 ();VHries, Alphamalt HC series)
Problem: Surface cracks and break-up.
Possible causes: Hard dough, under-developed dough, proofer humidity too low.
Solution: Increase added water, control dough development,
increase proofer humidity to prevent dry surface.

FLOUR TREATMENT INCREASINGLY IMPORTANT
$VWKHGHPDQGIRUÀRXUZLWKFRQVLVWHQWO\KLJKSHUIRUPDQFH
OHYHO LQFUHDVHV ÀRXU LPSURYHUV ± SDUWLFXODUO\ R[LGL]LQJ DJHQWV
Problem: Blisters.
DQGHQ]\PHV±DUHVWHDGLO\JDLQLQJLPSRUWDQFH
Possible causes: Soft dough, proofer humidity too high, over(Q]\PHVIURPPLFURELDOVRXUFHVHJD-amylase, hemicellu- SURR¿QJZDWHUGULSSLQJRQWKHVNLQVWHDPHUSUHVVXUHWRRKLJK
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SURR¿QJWLPHDGGOLSDVHDQGHPXOVL¿HU HJ $OSKDPDOW /3 (); VHULHV
7LJHU]\PVHULHV0XOJDSULPH 
Problem:2SHQFUXPE
Possible causes: 8QGHU RU RYHU
PL[LQJRIGRXJKRYHUSURR¿QJ
Solution: 2SWLPXP GRXJK GHYHOShrinkage can be a problem in the sensitive
RSPHQW RSWLPXP SURR¿QJ WLPH DGG
production process of steamed bread.
OLSDVHRUHPXOVL¿HUWRLPSURYHGRXJK
Solution: 5HGXFH DGGHG ZDWHU FRQ- VWDELOLW\ DQG WH[WXUH HJ $OSKDPDOW
WURO SURRIHU KXPLGLW\ FRQWURO SURR¿QJ /3 (); VHULHV 7LJHU]\P VHULHV
WLPH SUHYHQW ZDWHU IURP GULSSLQJ RQ 0XOJDSULPH66/ 
WKH VNLQ UHGXFH VWHDPHU SUHVVXUH$GG
OLSDVHDQGHPXOVL¿HUWRLPSURYHGRXJK
Problem:6RIWELWH
VWDELOLW\
Possible causes: /RZ SURWHLQ
RYHUSURR¿QJ
Problem: <HOORZLVKFRORU
Solution:5HGXFHDGGHGZDWHULQPossible causes: +LJK DVK FRQWHQW FUHDVHÀRXUSURWHLQVKRUWHQSURR¿QJ
KLJKHU SURWHLQ ZURQJ ZKHDW W\SH SRRU WLPH DGG DVFRUELF DFLG D]RGLFDUGRXJKGHYHORSPHQWRYHUSURR¿QJ
ERQDPLGH RU JOXFRVH R[LGDVH HJ
Solution: 5HGXFH DVK XVH ZKLWH (/&2 3. 2[HP $OSKDPDOW
ZKHDW ZHOOGHYHORSHG GRXJK FRQWURO *OR[\VHULHV 

Problem: Gummy bite.
Possible causes: /RZSURWHLQ ÀRXU
ÀRXU ZLWK ORZ IDOOLQJ QXPEHU WRR
PXFKGDPDJHGVWDUFK
Solution: ,QFUHDVH ÀRXU SURWHLQ XVH
VRXQGZKHDWUHGXFHGDPDJHGVWDUFKDGG
DVFRUELFDFLG HJ(/&23. 
Problem: &RPSDFW DQGRU VPDOO
YROXPH
Possible causes: 1RW HQRXJK \HDVW
KDUGGRXJKXQGHUSURR¿QJ
Solution: ,QFUHDVH \HDVW GRVDJH LQFUHDVHDGGHGZDWHUH[WHQGSURR¿QJWLPH
DGG DOSKDDP\ODVH OLSDVH DQG KHPLFHOOXORVH HJ$OSKDPDOW$)$OSKDPDOW
+&VHULHV$OSKDPDOW/3 ();VHULHV 
Lutz Popper is head of research and
development at Mühlenchemie. He can be
reached at lpopper@muehlenchemie.de.
We want to hear from you — Send comments and
inquiries to worldgrain@sosland.com. For reprints of
WG articles, e-mail reprints@sosland.com.
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For more information, see Page 130.
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