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Abstract

Physicochemical and consumer acceptance properties of bread baking prepared with 100%
domestic and imported flour and mixtures of the two flours by 50% to 50% were investigated in
this study. Quality changes of the breads during storage at 1°C were also evaluated. Volume of
bread made of the mixtures of flour showed significantly higher values than the other two samples.
Hardness of bread made with domestic flour had significantly higher value than that of control on
the first day of storage at 4°C. However, mixture sample showed significantly higher value than that
of control after the third day of storage. Consumer acceptance test indicated that the bread
prepared with 50% imported and 50% domestic flour were not significantly different from the

bread prepared with 100% imported flour.
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<Table 1> Composition of bread dough

Wheat flour 350

Dry yeast 4.55

Water 220
Sugar 28 8
Margarine 14 4
Salt 8 2
Milk powder 10 3
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<Table 2> pH values of bread dough prepared with domestic
and imported wheat flour.

Y Dpo, domestic; IM, imported; DO + IM, domestic+imported.
2 BF, before fermentation;

3 AF1, after 1st fermentation;

4 AF2, after 2nd fermentation.
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<Table 3> Mean values" of colorimeter characteristics on bread
crust prepared with domestic and imported wheat flour.

5 Crust e
Treatment I %) : 54),
DO 40.83° 13.39° 2542¢
™ 50.36" 17.112 37.96%
DO +IM 4307° 15.07° 29.90°

1) Same superscripts in a column are not significantly different
each other (p<0.05),

D L, Light scale( 100=pure white, O=black);

3 a, (+red, -green);

Dp, (+yellow, -blue).

9 DO, domestic; IM, imported; DO + IM, domestic+imported.

<Table 4> Mean values™ of colorimeter characteristics on bread
crumb prepared with domestic and imported wheat flour.

Crumb ,
3y sl
Treatment o ) T ‘?)’ s e
DO 59.79° 596° 2765
™ 7439 1.59¢ 21.56°
DO +IM 68.27° 4.56° 25.42b

D Same superscripts in a column are not significantly different
each other (p<0.05).

2L, Light scale(100=pure white, O=black);

Na, (+red, -green);

', (+yellow, -blue).

5 DO, domestic; IM, imported; DO + IM, domestic+imported.
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<Table 5> Textural changes” of breads during storage periods at 1°C.

DO B195.23% | AB265.66° A309.15° . AB3()].35%

HAY M €120.03 B)61.59% AB314 512 A386.75° AB338 328
DO+IM C95.01° BC166.20 AB201.91° AB19g 45 429178

DO BCpp 752 ABCp7g3b | ABCig q70 A3 582 C30.58"

AD M BC16.422 AB1(.9220 C292b AB7 (0 AB1(0.582
DO+IM BCp3.332 ABg 00 AB7 172 C16.50 AB7 g2

DO Bgs 602 C46.122 C3547° C41.30° 4397

Cco M Ag8.21° B49 62° Cy47.572 B46.02% Baq 722
DO+IM AT 67 B53.907? B52 612 Bag 672 B48.04*

DO A96.682 A96.44 Ag3.04° Ag] 93 Agg 652

SP M A100.94% 498 66 499,422 A99 307 A100.21%
DO+IM Agy 442 Bgq 16" ABgs5 202 ABgs 892 By 982

DO 4128012 Bg0.06° Bg3 23 Bg136P Bg) 29°

GU M Cg2.89b BC100.56* AB124 09 Al41.612 AB171.15°
DO+IM Bg.54° B71.03 ABgy 27b AB7g 81b Ag3.90b

DO A121912 ABg) 032 B70,05° B75320 ABgs.81%

BR M Cg4.00° BC103.92° AB123 082 A142.70° AB171.03
DO+IM A69.42° A67.09° A78.71P A76.07° A78.260

1} Same superscripts of uppercase in a row and lowercase in a column are not significantly different each other (p<0.05).

2 Do, domestic; IM, imported; DO+IM, domestic+imported.

3 HA, hardness; AD, adhesiveness; CO, cohesiveness; SP, springiness; GU, gumumnines; BR, brittleness.
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<Table 6> Volume" of bread prepared with domestic and
imported wheat flour.

Y Same superscripts in a column are not significantly different
each other(p < 0.03)
) DO, domestic; IM, imported; DO + IM, domestic+imported.
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<Table 7> Mean values" of consumer acceptance test on breads
prepared with domestic and imported wheat flour.

Texture

458
621°
657

1) Same superscripts in a column are not significantly different
each other (p ¢ 0.05)
2po, domestic; IM, imported; DO + IM, domestic+imported.
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