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Abstract

The quality characieristics of bread processed with the addition of roasted safflower seed powder were evaluated.
Safflower seed powder was roasted at 180°C for 20min and pulverized below 45mesh size. Bread was processed by
addition of control, 1, 2, 3 and 4% safflower seed powder at basic formulation. Dough raising power was increased
as the addition of safflower seed powder increase, but Hunter’s L value was decreased From the sensory evaluation
of satflower sced bread, color score was decreased sigmificantly as the addition of roasted safflower seed powder
increase, but overall acceptance had no significant difference between control and added 4% of safflower seed.
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Table 1. Basic formula for dough prepamation of Sungles m C‘;k O"’dg %‘: gﬂﬁ:‘:
roasted safflower seed powder bread ‘J a4
Unit- %) NRS 19.74 1541 1B 1453 4649
P prp— 7 RS 18.82 1461 g7 1046 223
material Control 1% 2% k1 4% " Samples are NRS. non-roasted safflower seed,tRSI
roasted safflower seed Powder was roasted at 180T [or
Vheal Four 100 e % 5 % 20min and pulverized below 45mesh size 2} Values are
Shormening q 4 4 4 4 mean of 3 replications
Sugar 6 ] 6 6 )
Yeast 2 2 2 2 2 Table 3. Color of roasted safflower seed powder and
Yeust food 0l 0l 01 01 01 wheat flour
Salt 1 1 1 L 1 Calor
Water [iH & 60 50 &0 L a b
"' SaMlower seed powder was roasted at 180 for 20mun and R{mtedwsggll?w 4G 171057 4L75T00 +1183D 19
pulverized below 45mesh size seed o
Weeat flour 9.1910.14 133003 +5.05+0.11
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Table 4. Change of color according to the contents of
roasted safflower seed powder in bread

Contents of roasted safflower seed powder”
Controk % % % 4%
L M401042Y 9810 BMI0% 708 625600
Time @ -290+003 201300 -LESE005 -L0L:003 D70+007
b IIGECM  [38E012 WBL0 5001 15991018

" Roasted Salfloewer seed Powder was roasted at 180T for
20min and pulverized below 45mesh size 2) Means®8.D,
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Fig. 1. Dough capacity and dough raising power of bread by
adding of roasted safflower seed powder,
Roasted Safflower seed Powder was toasted at 180T
for 20min and pulvenzed below 45mesh size W
DRSP1(Dough raising power of first fermentation 13
ratio of first fermented dough capacity(cr) / Initial
dough capacity(a}, (1 DRSPZ (Dough raising power
of second fermentation 1s ratio of second fermented
dough capacitv{crd / Initial dough capacty (o))
Values are mean of 3 replications
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Fig. 2. Semsory score of bread according to the cootents of
roasted safflower seed powder
Safflower seed Powder was roasted at 180T for
20min and pulverized below 45mesh size Bread was
prepared with addition of control, L, 2, 5 and 4%
roasted salllower seed powder at basic formulation
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Table 5. Cormelation coefficients between sensory and

physicochemical characteristics of roasted
safflower seed powder bread

Physicochemical Sensory characteristics

Charactersses | Color Flavor  Tasie  Texture  Overall acceptance
L 00922 03692 03536 04684 03692

Color a Q07 02068 0422 037 12068
b 01017 0883 05523 03357 2883

Bread was prepared with addition of control, 1, 2 3 and
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