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Studies on Baking Properties of Korean Wheat

Yoon-Hee Lim and Wan-Secb Noh
Dept. of Food Science & Technology, Dongguk University

ABSTRACT

The primary objective of this study was tested the baking properties of Korean wheat.
In test results, the wheat which was harvested from all over the Korea, not suitable for making

bread and cake products.

However, some of possibilities to make bread were found by using vital gluten as well as additives.
Out of Korean wheat classes, the Tapdong wheat showed good properties for bread making, and it is
recommended to develope it as bread making wheat by segregating from other classes in seeding and

harvesting.
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Table 1. Formulation for white pan bread
(flour basis%)

Ingredients Standard With additives
Flour 100 100
Yeast 3 3
Yeast food 0.1 0.1
Salt 1.8 1.8
Sugar 8 8
Shortening 5 5
Skim milk
Powder 2 2
SSL - 0.3
Ascorbic acid - 30 ppm
L-cysteine - 20 ppm
Vital gluten - 3
Water 65 65

Aol Ay FHYo] oz Y Ao H
HojAtL A5 =& Table 12 F2ui &3 A
FujgEo ¥ IR 2 FE3 AACCEHY 10-10A
9] straight dough methodo] wa} Fig, 13 &
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INGREDIEN
TS Gour, yeast, yeast food

salt,  sugar,  shortening
skim milk powder, water

low 3 mins, medium 3 mins
low 3 mins, medium 10 mins

. -
- - ..g._

FERMENTATION temg. 27C, RH 75%
time 1.5hr
350g
PROOFING temp, 21T
! time 13 mins
i MOUIDING :
L PANNING ) straight moulding
] volume 1, 368ml
PROOFING temp. 35T, RH &%
] time 45 mins
[__BAKING |
G temp. 180-200C
time 30 mins

Fig. 1. Flow diagram for white pan bread making.
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Table 2. Physiochemical analysis data of Korean wheat and US wheat (DNS)

Color Moisture (%) Ash (%)

Protein (%)  Wet gluten (%) Sand content (%)

DNS White 14.1 0.393

Korean Dull 12.43 1.130
wheat 1 yellow

Korean Dark 13.5 0.450
wheat 2 white

Korean Dark 13.0 0.447
wheat 3 white

Korean Dark 13.8 0.440

wheat 4 white

12.94 36.0 0.01
9.69 29.0 0.02
9.33 26.8 0.01

10.55 26.9 0.025

12.92 354 0.025

DNS : Dark northern spring

Korean wheat 1 : 1992. 7. (Gurye) Korean wheat 3 : 1993. 5. (Youngkwang)
Korean wheat 2 : 1992. 8. (Haman) Korean wheat 4 : 1993. (Tapdong)
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Table 3. Comparison on amylograph data of U.S. wheat, Australian wheat and Korean wheat

Starting temp. Gelatingation temp. Max. viscosity Max. viscosity
() (c) temp.(C) (B. U)
Korean wheat 24.3 61.5 91.8 740
ASW* 25.0 59.5 89.5 940
DNS = 25.0 49.0 86.0 650

* ASW : Australian standard white
** DNS : Dark northern spring
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Table 4. Comparison on farinograph data of U. S. wheat and Korean wheat

Development time Stab time Weakness Valorimeter
(mins) (mins) (B.U) (value)
DNS 6.0 200t 3.5 72
Korean 3.0 18 92.0 49
wheat 2
Korean 2.0 3.9 115.0 45
wheat 3
Korean 2.5 18.01 10.0 62
wheat 4

DNS : Dark northern Spring
Korean wheat 2 : 1992. 8. (Hanam)
Korean wheat 4 : 1993. (Tapdong)

Korean wheat 3
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