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Table 1. Analysis of variance for the expansion rate

of steamed rice bread

Source of variation df Means square Fevalue
Expanding chemical(EC) 1 0.1800 28476
Fermentation source(FS) 2 10327 **16337
Added water amount(AW) 3 021454 * 33939
Fermentation hour(FH) 5 067905 *%10.743
Fermentation temp(TEM) 1 3300 * *53470
ECXFS 2 0.17385 27502
ECXAW 3 02287 036179
ECXFH 5 001433 022670
ECXTEM 1 006722 10633
FSXAW 6 0.16756 26507
FSXFH 0 0263 * 246720
FSXTEM 2 007323 11585
MCXFH 15 045937 **74251
MCXTEM 3 11482 * *18165
FHXTEM 5 0.71833 **11364
ECXFSXAW 6 006200 098081
ECXFSXFH 10 0.10944 17313
ECXFSXTEM 2 010944 17313
ECXASXFH 15 000420 0.06644
ECXAWXTEM 3 0.13365 21143
ECXFHXTEM 5 002009 0031781
FSXAWXFH R} 021506 *34022
FSXAWXTEM 10 009331 14761
AWXFHXTEM 15 00956 15117
Error 121 0063213 ** 48639

*PLO05 **p<oot
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Fig. 1. Changes in expansion rate of steamed rice bread according to various conditions of fermentation factors

such as fermentation sources(1), temperatures(2), hours(3) and amounts of added water(4).
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Fig. 2. Changes in expansion rate of steamed rice

bread according to the conditions of fermenta-
tion sources(A— A milky rice wine, ® — @
yeast 2%, O — O yeast 1%) and fermentation

hours.
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Table 2. Analysis of variance for the physiognomical properties of steamed rice bread

Source of variance i — Expanded appearance Sponge formation Uniformity of sponge pores’
Mean square  F-Value  Mean square F-Value  Mean square  F-Value
Expanding chemical(EC) 1 34505 **15747 5.7105 **25.129 27445 **114.75
Fermentation source(FS) 2 047395 21630 30269 **13320 11085 **46349
Added water amount(AW) 3 084972 **38779 12569 **13320 1.1085 **4.6349
Fermentation hours(FH) 5 11255 **5.135 26292 **11576 15434 **6.4532
Fermentation temp.(TEM) 1 14238 **64981 31815 **14.000 66704 **27.889
ECXFS 2 0.02048 009347 067234 29587 030914 12926
ECXAW 3 10211 **4.6600 097256 **42798 12212 **5.1063
ECXFH 5 027290 12455 005214 022944 021698 090722
ECXTEM 1 0.09687 044209 16821 * *74020 057835 24181
FSXAW 6 0.30600 13965 046626 20518 0.36382 15212
FSXFH 10 1.5058 **6.8719 3.7380 **16449 29464 **12319
FSXTEM 2 0.83446 **38083 043950 19340 030280 12660
MCXFH 15 11194 **51087 26876 **11827 25408 **10623
MCX TEM 3 0.80575 **36773 46739 **20964 41201 **17226
FHXTEM 5 20371 **92.970 066227 27383 063273 26455
ECXFSXAW 6 004694 021422 006585 028978 026012 10876
ECXFSXFH 10 020461 0933380 020740 091267 01%414 064448
ECXFSXTEM 2 0.06673 030454 023721 10439 057955 24232
ECXASXFH 15 0.17014 077648  0.35585 15659 028418 11882
ECXAWXTEM 3 005720 026105 006706 029510 012702 053108
ECXFHXTEM 5 044715 2.1776 027712 12948 0.33555 14030
FSXAWXFH 30 0.19809 090404 049950 21981 038503 1.6099
FSXAWXTEM 10 0.74000 *33772 1.0008 **44041 092042 **3.8484
AWXFHXTEM 15 051546 23525 0.73380 *32291 0.34183 14292
Error 121 021912 022725 023917
*P{005 **p<oo1
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Fig. 6. Changes in acceptability to expanded appearance(A, ® —®), sponge formations(Sf, A—A) and sponge

pores’ uniformity(Spu, A—A) steamed rice bread according to various conditions of fermentation factors
such as amounts of added water(1), fermentation hours(2), fermentation sources(3), added baking powder

(4) and fermentation temperature(5).
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