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Abstract

The quality characteristics of bread prepared with the addition of dried persimmon peel powder(PPP) were
investigated. Visco-elastic characteristics of dough and texture of bread added PPP was examined by rapid
visco-analyzer and texture analyzer. The maximum viscosity of the dough with PPP was lower than that of control at
90C. Final viscosity after cooling to 50°C, viscosity of control increased to 134 B.U., but that of the dough with PPP
showed 13~37 B.U. As more PPP was added, gluten formation and mixing time of dough were longer. Adhesiveness,
springness, cohesiveness and chewiness gradually increased as PPP content increased, while the hardness decreased.
Lightness value decresased but redness and yellowness values increased with the addition of PPP, especially, the bread
made by 15% PPP treatment showed dark brown color. In sensory evaluation of bread, score of color decreased
significantly as more PPP was added but overall acceptability was not significant different(p<0.05) between control and
5% PPP treatment. It is considered that the addition of 5% was appropriate for bread making with PPP.
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Table 1. Formulars for bread prepared with persimmon

peel powder
(unit; g)
. Persimmon peel powder(%)
Ingredient  —omol 5 10 15

Flour 1000 950 900 850
pPP’ 0 50 100 150
Sugar 100 100 100 100
Salt 20 20 20 20
Magarine 25 25 25 25
Shortning 25 25 25 25
Yeast food 2 2 2 2
Yeast 35 35 35 35
Egg(net) 55 55 55 55
Milk powder 20 20 20 20
Water 580 580 580 580

Y PPP means persimmon peel powder.
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Fig. 1. Bread making process by the straight dough method.
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Fig. 2. Gelatination profile of dough added with persimmon
peel powder.

Table 2. Gelatination characteristics of dough prepared
with persimmon peel powder

pppY Initial Maxinum  Final  Mixing
content  gelatination  viscosity  viscosity time
(%) Temp.(C) B.U) (BU)  (min)
Control 69.20 167 134 10
5 64.65 80 13 12
10 69.95 59 18 14
15 68.55 72 37 17

U Abbreviation is the same as Table 1.
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Table 3. Texture profile analysis of dough and bread
prepared with persimmon peel powder
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v Abblewatlon is the same as Table 1.
¥ Values with different superscript in the same columns are
significantly different at 5% level.
Values are meantS.E.(n=9).
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Table 4. Color values of bread prepared with persimmon

peel powder
le;];npl‘()%) L value a value b value AE
Control  7446+74% -184+09° 1744225 0
5 5551259 656100 3264134 2570+33
10 5435163 864+13° 3368128 2789141
15  M53F61° 1160+11° 2753+32° 3500229

D Abbreviation is the same as Table 1.
Values with different superscript in the same raw are
significantly different at 5% level.
Values are mean*S.E.(n=3).
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Table 5. Sensory characteristics of bread prepared with
persimmon peel powder

PPP” content(%)

Control 5 10 15
Color 752 59° 46° 28
Appearance 6.4° 6.1° 48 3.4
Odor 6.5" 54° 38 30°
Taste 6.8 6.4 46° 34
Chewiness 6.1° 56° 52 42
Adhesiveness 50" 55° 48° 4.1°

Overall acceptability  6.6° 55 34" 22

”Abblowatxon is the same as Table 1.
“Values with different superscript in the same raw are
significantly different at 5% level.
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Fig. 3. Scanning electron micrograph of bread prepared with

persimmon peel powder.
A, control: B, 5% of PPP: C, 10% of PPP: D. 156% of PPP.
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