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A new type of healthy M esona Blumes gum bread

17 B &

B OAE A —FF TR ok, BRGEFRIEES, —AELANGRL, 22HE
BAEAA T A, B E QR AR R, 547 Rk RS, FHMHA. £t
FHE LRI, AN, Z2EH A A AR AEZ., Bit, ofTEs | e
ZALARE & @k & F ke E RIRAL,

AR KK & ey R HGG B L eg F AR S, deicg & @, AR e T iRk A
BRI, B2 ARRE LA KRR FHFEIR, R Am e RmT IERT Y. F
B iR dy L E A, PRk EAE,

AL P ARR 6 I IR R A ROR B, R EL. R E S EFME AL, Bk,
AP IR & QA ME . A, AREA, ek, &F. FREmAA
E R
Project Description:

As a kind of convenient, delicious, nutritious, daily baking food bread has always
been popular with people. But theaging of bread during storage, resulting
in bread hardens and roughness increases, easy dregs, flavor deterioration, aromatic
disappear. Due to aging the shelf life short, not resistant to storage, operators and consumers
cannot be accepted by operators and consumers. Therefore, how to delay the aging of bread is
a major issue in our bread industry.

There are a lot of patents related to extend the shelf life of bread, such as in the raw
material added edible gum. But the highlight of this project is the use of natural Mesona
Blumes gum. Both anti-aging and add dietary fiber in bread. At the same time also to make
bread more delicate, taste better.

Mesona Blumes gum contains trace elements of uronic acid, oleanolic acid, grass
jelly polysaccharide. Therefore, Mesona Blumes gum bread with antipyretic, diuresis effect, at
the same time with ease on hypertension, kidney disease, cold.
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