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The effect of honey powder on wheat flour and baking quality
Zhu Jie, ChenYan,Huang Fuguo
Xiamen Hailia Flour Co. Ltd. (Xiamen 361000)

Abstract: Honey is a functional natural carbohydrate ingredient, rich in nutrients and fructose, can
be used in baked goods to improve product quality. Honeypowder is the product of curing and
drying honey,its can overcome the defects added to achieve the same effect with adding honey,
this article will discuss the practical application of honey powder in baking products, from its
impact on flour indicators, the operation process As well as the role of finished products to
conduct a comprehensive assessment to further verify the effectiveness of honey powder and the
characteristics analysis.
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