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Abstract

This study was carried out to investigate the physicochemical properties of aloe added bagel. The result of
sensory evaluation showed that addition of the aloe powder above 1% was not advisable because of its bitterness.
Freeze dried aloe powder(0, 1%, 0.5%, 1%) was added to bagel and chemical compositions of doughs were
evaluated. The ash content of control was 0.444% and each of the samples(0.1%, 0.5%, 1%) was 0.472%, 0.553%,
and 0.633% respectively. Although the ash content of dough increased gradually according to the addition of
aloe powder, the volume of the bagel was not affected much. As the amount of the aloe powder was changed,
the water absorption rate, the extensibility, and the viscosity of the dough were affected. The physical
characteristics of dough were as follows: 1) The water absorption rate of the dough was gradually decreased from
65.3% at control, to 65.2% at 0.1%, 64.2% at 0.5%, 63.5% at 1% each by farinograph. 2) The extensibility of
the dough was significantly declined at 1% by extensograph; from 20.7cm at control, to 20.3¢cm at 0.1%, 18.8cm
at 0.5%, and 16.4cm at 1% each. 3) The top viscosity of the dough was sharply declined between 575 B.U at
control and 515 B.U at 0.1%, afterwards, 480 B.U at 0.5%, 475 B.U at 1% each by viscograph. Considering
the result of the test, aloe added bagel could promote physicochemical properties of dough as well as health
effects.
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Table 2. Proximal composition of the wheat

flour containing 0~1% aloe powder

+ aloe + aloe + aloe
powder  powder  powder
(0.1%) (0.5%) (1%)

Samples Control

Water(%)  13.10 13.19 13.14 13.27

Ash(%) 0.444 0472 0553 0.633
Protein(%) 1246 12.64 12.51 12.47
pH 54 54 5.6 5.7
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Table 1. Sensory evaluation score for bagel containing 0~1.5% aloe powder (n=20)
Samples Control +AP(0.1%)" + AP(0.5%) + AP(1%) + AP(1.5%)
Taste score 63+3.1%" 62+13° 6.1£2.1° 62+1.1° 36%1.7°

Y AP : aloe powder.

? Standard Deviation.

a Superscriptive letters in a raw indicate significant at P<0.05 by Duncan's muptiple comparison.
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Table 3. The farinograph result of the dough prepared from flour containing 0~1% aloe powder

Samples Control + aloe powder (0.1%) + aloe powder (0.5%) + aloe powder (1%)
Valorimeter value 58 64 69 69
Water addition rate(%) 67.0 66.8 65.8 64.9
Water absorption rate(%) 65.3 65.2 64.2 63.5
Formation time(min) 39 5.6 6.5 6.3
Stability(min) 10.9 12.8 22.4 247
Softening rate(B.U) 55 50 25 20

T ETE2 N5 £F TS %R Y
! < 37}6}04 FrHe 4 e
65.3%0] 31, L2
0.1% A7} A] 65.2%, ‘Qioﬂ 0.5% H7} A] 64.2%, A=
o 1% A7} A= 63.5%2 7HAashe Agolt) 7148
)3 FTE(%)°] GRAE Hgl wet Zadte
olfre dR9 HFLrt utFe] F5ES Hojrg]
H 982 3 Aoz At
o) Astms duk ZFE o] 55 BUAA, &2
ol 0.1%, 0.5%, 1% 7} A] Z+z} 50 B.U, 25 B.U, 20
BU2 2 F43] ZAstHrt vr5e] dAstz®B.U)s,
741K min)3t b =(min)= W FACE e
4], A3 =rt ZAA3E AL s B4l 1%
Tha oujo[iL, o] HiSo] &Aool i AjHAdo]

Folittm T 4 ok

3) Extensograph

Extensograph®] 2 1}= Table 4] 8.%*}"‘13]— Ll
_,] N%E(cm)\_ 45'1" 90—r‘, 135,_ Zl’ ‘;‘75]@_' ﬂ‘f‘
g, 7N &) AFEE 13587 S 3S
AFEE it o] 20Temol M, F2e) 0.1%
7} A] 20.3cm, L&) 0.5% H7F A] 18.8cm, =2 1%
H7F AdlE 164cmZ 7238130 W A FH(B.U),
HuAZB U A/ Ee STt A%
7t Zadhe olfE YRAE Hge] wapy &

9] GFE AL WelA| BAH, 3ol Z7Hge
webd 4] BHe vlolAw wde] 274
Fogske) WA A8 st 42
% Itk Webd Q2o 1% 744 B7HE WE BE
AE SR WEe) AR LS TG 5 3
2 Zolek

=

m}{: tlo

4) Viscograph

Viscograph®] Z3}= Table 59 Q. oFstgict. duk 7
g5 =0 FHAEB.UE 575 BUMA, &0
0.1% 37} Al 515 B.U, &2 0.5% 37} A] 480 B.U,
2ol 1% H7} A| 475 BUR 7+4stit) vhd ii}
AAZE(T), ARHLE(TC) 52 A F=okes &
o] Aoz ZTBIEE, ole g2 H7H A F
7}t 3w &l pH7} S237] wjEeln, = ATt
£ =EFe 2N AAEE NAE 4 AL

3. HIO|Z9| M= U HIEC| &M

1) ol H|IEH

Zk FEE 10708 2) Hjo)F<] H]&2-E Table 69
A A B8R TE Gt FH RS A Hlo]F A] 337, &
20)| 0.1% A7} A 341, &2 0.5% A 3.37, &
1% Al 3.422 JEPyth G2oE F7gol uebA w
o] Fyde & Ael7 e, ol& €24 A
7tell wt& pHe] S92} <t M2 Bodde 482

Table 4. The extensograph result of the dough prepared from flour containing 0~1% aloe powder

Samples Control + aloe powder(0.1%) + aloe powder(0.5%)  + aloe powder(1%)
Area(cm’) 146 164 148 166
Extensibility(cm) 20.7 20.3 18.8 16.4
Resistance(B.U) 260 300 350 520
Maximum resistance(B.U) 580 680 645 825
Resistance/extensibility 12.6 14.8 18.6 31.7
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Table 5. The viscograph result of the dough prepared from flour containing 0~1% aloe powder

Samples Control + aloe powder(0.1%) + aloe powder(0.5%) + aloe powder(1%)
Maximum viscosity 575 515 480 475
Dextrinization temperature(‘C) 59.0 59.5 ) 60.5 | 63.5
Temperature at top(C) 89.5 89.5 89.5 89.5

Table 6. Specific loaf volume of aloe blends containing 0~1% aloe powder

(n=10)

Samples Control + aloe powder(0.1%)  + aloe powder(0.5%) + aloe powder(1%)
Loaf volume 303.6+4.17 307.9+6.1 303.9%3.5 3102169
Dough weight 90.1+1.4 90.3%+1.2 902415 90.7+1.3"
sLv 3.37 337 3.42

RS A specific loaf volume.

2 Standard Deviation.

NS Superscriptive letters in a raw indicate not significant at P<0.05 by Duncan's multiple comparison.

Table 7. Baking loss rate of bagel containing 0~1% aloe powder (n=10)

Samples Control + aloe powder(0.1%) + aloe powder(0.5%) + aloe powder(1%)
Dough wi(g) 90.1+1.47 90.3+12 902+1.5 907413
Bagel wi(g) 88.2+2.1 88.5134 88413.7 88.9+3.5™
BLR(%)" 2.10 2.01 1.96 1.93

Y BLR : baking loss rate.
% Standard Deviation.

NS Superscriptive letters in a raw indicate not significant at P<0.05 by Duncan's multiple comparison.
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