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Quality Characteristics of sprouted brown rice bread
with an anionic alkali mineral complex solution BARODON®
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Abstract

This study was carried out to investigate the effects of the addition ratio of BARODON?® on the dough volume,
moisture content, loaf volume and weight and the sensory characteristics of sprouted brown rice bread. The loaf
volume and sensory characteristics of the bread with BARODON® were higher than those without. The moisture
content and loaf weight of the bread with BARODON® were lower than those without. Although these results were
irregular with increasing amounts of BARODON addition. The sprouted brown tice bread with 0.6% BARODON®
gave the best loaf volume and overall acceptance, whereas those with 4.8% BARODON® had the best odor, color
and mouthfeel. BARODON® will be very useful as a leavening agent for improving the overall quality of sprouted

brown rice bread.
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Table 1. Ingredient of sprouted brown rice bread added
with BARODON®
Addition ratio(%)"

0 06 12 24 438

Ingredient

sprouted brown rice 800 800 800 800 800
Barodon 0 15 30 60 120
vital gluten 240 240 240 240 240
health mix” 240 240 240 240 240
dry yeast 24 24 24 24 24
bread improver 8 8 8 8 8
sorbitol 100 100 100 100 100
salt 16 16 16 16 16
sunflower oil 100 100 100 100 100
egg 430 430 430 430 430
milk 300 300 300 300 300
water 200 200 200 200 200
1) Addition ratio(%): BARODON" addition ratio of total

ingredient

2) health mix: Mix together 60g of each of rye, sunflower
seed, flax hemp seed and soybean
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Table 2. Moisture content of sprouted brown rice bread
according to amounts of BARODON®

Addition ratio (%) O 0.6 12 24 48 F-value
Moisture content(%) 38.06 32.42 37.36 34.87 31.62 2.35"°

Table 3. Loaf volume and weight of sprouted brown rice
bread according to amounts of BARODON®

Addition ratio(%) 0 0.6 12 2.4 48
Volume(ml) 580 960 630 744 900
Relative Volume(%) 100 165 1086 1283 1552
Weight(g) 662 651 655 660 631
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Fig. 1. Volume of the dough according to amounts of
Barodon®

: Bread dough added with 0% Barodon

: Bread dough added with 0.6% Barodon

: Bread dough added with 1.2% Barodon

: Bread dough added with 2.4% Barodon

: Bread dough added with 4.8% Barodon
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Fig. 2. Photograph of sprouted brown rice bread with
various levels of BARODON®

: Bread added with 0% Barodon

: Bread added with 0.6% Barodon

. Bread added with 1.2% Barodon

: Bread added with 2.4% Barodon

: Bread added with 4.8% Barodon
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Table 4. Sensory characteristics of sprouted brown rice
bread with various levels of BARODON®

Addition

atio(®) o 05 12 24 48 Fvalue

Sensory
Characteristics
appearance 774 934 807 832 784 105"
color 8.14 957 888 853 859 0.83™°
odor 6.52° 845 8.35 872 893 235
taste 6.71° 7.84° 7.97° 818 9.13" 325"
mouth feel 7.54° 8279 861° 9.73" 981" 2.87
chewiness 827 955 880 903 883 0.70™

overall acceptability 6.94° 9.53° 8.97° 933" 885" 3.68

N.S: Not Significant *p< 0.05 **p<0.01
a, b, ¢: Means with the sams letter in a row are not
significantly different at p< 0.05
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Fig. 3. Sensory evaluation of sprouted brown rice bread
with various levels of BARODON®,
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