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Sensory Quality of Rice-Wheat Bread

Cho, Sook-Ja - Jung, Eun-Hee

Dept. of Home Economics Education, Seowon University

ABSTRACT : The sensory quality and the baking property of blends containing 10-50% of rice flour
with wheat flour were analysed by QDA. As sensory characteristics, color, air cell size, air cell distribution,
flavor, softness, chewiness and overall quality were evaluated. Bread could be made successfully even using
up to 50% rice flour. The color, flavor, softness and chewiness were increased in rice-wheat bread especially
using 10~30% of rice flour, but in case of using 40~50% of rice flour those characteristics were not signifi-
cantly different from those of wheat bread. The size of air cell in 10~30% rice-wheat bread was not significant-
ly different but in 40~50% rice-wheat bread it was increased. The distribution of air cell was more even in 10~
30% rice-wheat bread than in wheat bread, but not in 40~50% rice-wheat bread. The overall quality of rice-

wheat bread was shown to be better in 10~30% rice-wheat bread than in wheat bread.
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Table 1. Sample preparations for experiment

Group Componet of sample
Se wheat flour
S 10% rice flour blend
S, 20% rice flour blend
Ss 30% rice flour blend
Sy 40% rice flour blend
Ss 50% rice flour blend

ol g P FHL STFE 2508 A8 15g, £
2 4g, BAEF 9g, ©iE 9g, =a}o] o] AE 3g,
£ 1%cc °1R 2, 743§ A5 A#7) (44 SHB-
600) & A&l ETAR FUA A4 4L
oA A3 ¥, A Bz 4x4x1am
(FA) & Aol A Arg3tdch

2
WEA A FHe £A4PEE g8 94717 Bt
A LofjA] Aluke) slo) it HrLE 98l 89
A28 ¢ FAsgch A5AA SdeA AE
A g o] &3] A&FrAl 24 7Y (Quantitative
Descriptive Analysis QDA) & o] &3l
(Mecredy 5 1974, Piggot 1984) EAlo] £&45
¥ A4E Fe ez 74 A Frygos
P 7+e AAE ok Al 8 randoméHAl F 3 A5
A 2F 340 AAlslgl o 33 ubEslgl ok
BeAA FEo2E A(color), 71Fe A7)
(air cell size), 7% 2 X (air cell distribution), 3
K=l A= (softness), oo
(chewiness), A AA<] 713 = (overall quality) 2]
T4EE o] Hrsig
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A5 A el A & xp 8 SPSS package® o] &
3te] 37 EAE 4 Duncan'’s multiple range teste}
ARDA FAE Yo (FHF 1989, AL
1979).
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Tbale 2. Analysis of Duncan’s multiple range test for sensory evaluation of rice-wheat

bread
sample color ai;izc:ll di:tirribcftlilon flavor softness  chewiness gz‘;{g
Se 14. 25° 12.25° 13.13* 13.00° 13. 88° 13.75" 13. 88°
S 16. 25 12.13° 14. 38 15. 38° 15, 75%® 16. 13 16.13°
S, 16. 25° 12.13° 14.63° 14. 88* 14. 88* 15. 63" 15. 63"
S; 16.13* 12.63° 13. 88° 15, 75° 16.13° 15. 88* 16. 38°
Se 15.13* 14. 25° 12.38° 14. 63" 14. 38"™ 15. 00* 14. 63"
Ss 14.75° 14. 25 11.75° 14.63* 14. 75" 15. 00™ 14. 75"
Total 15. 46 12.94 13.35 14.71 14.96 15. 23 15. 23
F-Value 4.55** 6.39*** 5.55%** 2.85** 3.34* 2.97* 5.76%**
* significant at p € 0. 05 ** significant at p € 0. 01 *** significant at p € 0. 001
SHl ol ggickTable ). 2822 471F 4 S Fig 5, 6. ol& ALz BT
F 4old e UE AS, dARCE AT B AT o435 100% ABE VEYE @ 2
uoh o] ywx gpom, 082 0%ARNE 4 EAT Eoo] F& AL £Yn, Adel A4
o] +-43 Aoz etk ol& 471FF 20% 53¢z 223 Bean 5 (1983) ¢ Aol e
A7 A5 A4S vl mE g o) Aol £ 7ol &3} o] 51979 = &71FE 10% A
Tt B n3 Hdg 4l (1987) o Aaels o 7beted wbE whe 2l Swla Fuls A g
Adtgch 28 4 51BN E 4HFE30% A7 2 2uagla, HYSAW)AAE BFE
Sl vhe] By, A, 71F Fo| UsHF 20% A7tg oA Z7|WE Y} F4elgcte B
AR & B gl vl gl 2%k vl gleh
2) 7122 37| (air cell size) 3) 7132l &= (air cell distribution)
A7H5E 10, 20, 30% 412 & w7} vlel] w A7V FE 10~30%7HA] A we] 7] Fe] B2
3 7182 2717 Z2AY 2 Fel7t Yl e (Fig of W3 AFAAL A4 Fig 2, 3, 49 QDA
2-4), BIFFE 40, 50% AP L e FoHe profile oil A} 9} Zto] W} E gyt o] £ 2 AnE
7189 2717} & Re 2 Jelgton, of of 7| & BodFglon, oja|qt AME 47FFF 30% 7R
o FEE 22A RIged, F F 2k Aole A7Vt A& o ottt & &7} glgicka B
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Fig. 3. QDA profile of 20% rice flour blend
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Fig. 2. QDA profile of 10% rice flour blend
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Fig. 4. QDA profile of 30% rice flour blend
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Fig. 5. QDA profile of 40% rice flour blend Fig. 6. QDA profile of 50% rice flour blend
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Tbale 3. Correlation coefficients among sensory characteristics

color aigizceell diesltixr'ibcuen!l)n flavor softness chewiness 3:’1211-;1;
color 1.00
air cell size -0.14 1.00
air cell distribution ~ —0-46™ -0, 20 1.00
flavor 0.61  0.25%  0.45** 100
softness 0.29* -0.08 0. 24* 0.57**  1.00
chewiness 0.39% -0.50 0.19 0.68** 0.71** 1,00
overall quality -0.46" -0.14 0.37**  0.67"% 0.74**  0.80*" 1,00

* significant at p € 0. 05

** significant at p { 0. 01
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** significant at p € 0. 001
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