J East Asian Soc Dietary Life
15(3): 334~339 (2005)

)

S 4GP

334

Fg et

Effects of Kimchi Powder on the Quality of White Bread Dough
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Abstract

This study was conducted to test the white bread dough with substitution of 1, 2, 3, 4 and 5% kimchi powder on farinograph,
extensograph, amylograph, and pH to find the dough development time, stability, extensibility, resistance to extension,
temperature at gelatinization, and temperature at maximum viscosity. Dough with kimchi powder showed less moisture
absorption than control. Upon increasing amount of kimchi powder, pH was decreased and dough development time was
increased. Extensibility of dough showed negative correlation with amount of Jimchi powder added. Gelatinization temperature
increased but maximum viscosity temperature decreased as the amount of kimchi powder increased. Ovenll, the samples with
substitution of Ximchi powder showed better extensibility than the control sample at the first fermentation.
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Table 1. Formula for white bread
Kimchi powder(%)
1 2 3 4

Baker's
ratio(%)

Ingredients

Flour 100 300 297 294 291 288

Sugar 6 18 18 18 13 18 2% (temperature at max. visco-
o 0]

2439t A2e) % 65
el &

o= A=

Salt variable 6.0 2.5 2 15

9 9 PAR-EC

NFDM 3

NES 5 15 15 15 15 15

Instant yeast 1.3 39 39 39 39 39

=1}
ES

dot A 1

Water variable 193 192 192 191 191 190

Kimchi
powder
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Table 2. pH of dough with kimchi powder

Kimchi powder(%)

0 1 2 3 4 5

pH 5.86+0.06a 5.68+0.04b 5.57+0.04bc 5.55+0.05bc 5.60+0.04bc 5.42+0.23¢

Means+S.D.(n=3). Means with the same superscripts in each row are not significantly different(»<0.05).
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Fig. 1. Farinographic of dough added with different
levels of kimchi powder.
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Table 3. Farinographic properties of dough with different levels of kimchi powder

Components Water Development Stability Mechanical Valorimeter
(%) absorption(%) time(min) (min) tolerance value(v.v)
index(B.U.) )
0 63.2 55 30.0 20 62
1 61.6 113 238 30 81
2 61.8 10.7 18.0 40 78
Kimchi powder
3 61.9 10.0 14.1 50 75
4 62.0 9.8 124 55 75
5 62.1 9.1 114 65 71
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Fig. 2. Extensographic of dough added with different
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Table 4. Extensographic properties of dough with different levels of kimchi powder
Components Extension Resistance to RM1) Area under
(%) (B.U.) extension(B.U.) (B.U) curve(erf)
0 17.7 240 480 107
1 17.7 340 530 119
2 17.4 430 580 144
Kimchi powder
3 16.5 450 710 153
4 15.5 470 720 156
5 15.4 570 850 165

1 . . .
) RM = resistance to extension of maximum.
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Fig. 3. Amylographic of dough added with different levels
of kimchi powder.

Table 5. Amylographic properties of dough with different
levels of kimchi powder

Components G. T M. T M. V.2
(%) (V) (T) (B.U)

0 57.0 91.0 640

1 57.0 91.0 580

Kimchi 575 91.0 560

powder

3 58.0 91.0 555

4 58.5 91.0 555

5 59.0 91.0 550

Y Gelatinization temperature( C).
? Temperature at maximum viscosity(C).
% Maximum viscosity(B.U.).
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