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Bread with Added Herbs
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Abstract

The purpose of this study was to examine the perceptions of herbs as a bread additive among 880 university
students(436 male and 444 female). A sensory evaluation was also undertaken to investigate the taste and qualitative
aspects of breads with various herb additives such as rosemary and mint. First, rosemary was the most popular(40.9%),
followed by mint(28.5%) and lavender(10.9%). Second, sensory evaluation gave a positive response rate of 85.8% for the
breads and cookies with added herbs. Third, in terms of using herbs for breads and cookies, respondents favered mint
as the favorite with 58.1%, followed by rosemary with 57.9%. Fourth, in terms of sensory test, the highest preference
was scored by the bread with 2% mint and 2% rosemary, and this ingrediebt mixture was confirmed as the best to make

herb added breads.
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Table 1. Composition of breads with added herbs(g)

Sample groups

Ingredients

0% 1% 2% 3% 4%
Wheat flour 600 594 588 582 576
Herbs powder 0 6 12 18 24
Water 400 400 400 400 400
Yeast 8 8 8 8 )
Yeast food 5 5 5 5 5
Sugar 50 50 50 50 50
Salt 6 6 6 6 6
Dry milk 16 16 16 16 16
Butter 30 30 30 30 30
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Fig. 2. Rosemary breads and mint reads based on
different levels.
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Table 2. General characteristics of the subjects

Variables Groups Number(%)
Male 436 ( 49.5)
Gender
. Female 444 ( 50.5)
Younger than 20 years old 52 (59
Age 20~25 Years old 657 ( 74.7)
Older than 25 years old 171 ( 19.4)
Cooking & food related 444 ( 50.5)
Major
Other major 436 ( 49.5)
Big city 502 ( 57.0)
Main region . .
1 .
of growth Medium & small city 210 ( 23.9)
Farm - sea villages 168 ( 19.1)
Parents’ home 570 ( 64.7)
Resident Dormitory or home stay 121 ( 13.8)
type Alone 175 ( 19.9)
Etc 14 ( 1.6)
Nuclear family 766 ( 87.0)
Famoly type
Big family 114 ( 13.0)
Less than 100,000 won 73 ( 8.3)
Monthly 100,000~200,000 won 276 ( 31.4)
€Xpenses 200,000~300,000 won 332 ( 37.7)
More than 300,000 won 199 ( 22.6)
Less than 50,000 won 123 ( 14.0)
Monthly 50,000~ 100,000 won 398 ( 45.2)
food
expenses 100,000~200,000 won 291 ( 33.1)
More than 200,000 won 68 ( 7.7)
Total 880 (100.0)
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Table 3. Perceptions ratio of herbs
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Gender Major
Item Total Total
Male Female Cooking & food related ~ Other major
Rosemary 156( 35.8)" 204( 45.9) 360( 40.9) 185( 41.7) 175( 40.1) 360( 40.9)
Thyme 13( 3.0 10( 2.3) 23( 2.6) 14( 3.2) 9 2.1) 23( 2.6)
Mint 146( 33.5) 105( 23.6) 251( 28.5) 122( 27.5) 129( 29.6) 251( 28.5)
Basil 13( 3.0) 9 2.0) 22( 2.5) 15( 3.4) 7 1.6) 22( 2.5)
Bay leaf 18( 4.1) 13( 2.9) 31( 3.53) 21¢ 4.7) 10( 2.3) 31( 3.5)
Dill 2( 05) 2( 05) 4 0.5) 4 0.9 0 0.0) 4 0.5)
Oregano 3 0.7) 3C 0.7) 6( 0.7) 3 07) 3( 0.7) 6( 0.7)
Lemon balm 15¢ 34) 32( 72) 47( 53) 23( 52) 24( 5.5) 47( 5.3)
Parsley 19( 4.4) 16( 3.6) 35( 4.0 18( 4.1) 17¢ 3.9) 35( 4.0
Sage 2( 05) 0 0.0) 2( 02) I( 02) 1( 0.2) 2( 02)
Coriander 2( 0.5) 1I( 02) 3( 03) 1( 0.2) 2( 0.5) 3( 03)
Lavender 47( 10.8) 49( 11.0) 96( 10.9) 37 ‘8.3) 59( 13.5) 96( 10.9)
Total 436(100.0) 444(100.0) 880(100.0) 444(100.0) 436(100.0) 880(100.0)
1 -test x’=23.733, df-11, p=0.0147 1’=17.726,  df=11, p=0.088
Y All values are number(%6), 2" p=<0.05.
Table 4. Perceptions ratio of breads and cookies with added herbs
Gender Major
Item Total Total
Male Female Cooking & food related  Other major
Like very much 5 1.2)" 3 0.7) 8( 0.9) 4 09 4 09) 8( 0.9)
Like 67( 15.5) 77( 17.4) 144( 16.4) 77( 17.4) 67( 15.5) 144( 16.4)
Medium 288( 66.5) 312( 70.4) 600( 68.5) 318( 71.8) 282( 65.1) 600( 68.5)
Do not like 52( 12.0) 38( 8.6) 90( 10.3) 31( 7.0) 59( 13.6) 90( 10.3)
Hate very much 21( 4.8) 13( 2.9) 34( 3.9 13( 2.9) 21( 4.8) 34( 3.9
Total 433(100.0) 443(100.0) 876(100.0) 443(100.0) 433(100.0) 876(100.0)
1 -test 1’=6.101, df=4, p=0.192 2?=13335,  df=4, p=0C10""
D All values are number(%), 2 p<0.01.
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Table 5. Perceptions ratio of herbs for breads and cookies”

Holrlol RS aT:

Major
Item Total Total
Male Female Cooking & food related ~ Other major
Rosemary 225( 52.1)? 276( 63.6) 501( 57.9) 265( 60.0) 236( 55.7) 501( 57.9)
Thyme 48( 11.1) 36( 8.3) 84( 9.7) 54( 12.2) 30( 7.1) 84 (9.7)
Mint 230( 53.2) 273( 62.9) 503( 58.1) 262( 59.3) 241( 56.8) 503( 58.1)
Basil 58( 13.4) 36( 8.3) 94( 10.9) 68( 15.4) 26( 6.1) 94( 10.9)
Bay leaf 14( 32) 32 74 46( 5.3) 19( 43) 27 6.4) 46( 5.3)
Dill 20( 4.6) 12( 2.8) 3 3.7) 20( 4.5) 12( 2.8) 32( 3.7
Oregano 23( 5.3) 35( 8.1) 58( 6.7) 42( 95) 16( 3.8) 58( 6.7)
Lemon balm 70( 16.2) 132( 30.4) 202( 23.3) 102( 23.1) 100( 23.6) 202( 23.3)
Parsley 119( 27.5) 151( 34.8) 270( 31.2) 141( 31.9) 129( 30.4) 270( 31.2)
Sage 12( 28) 15( 3.3) 27 3.1) 20( 4.5) 7 17) 27( 3.
Coriander 16( 3.7) 14( 3.2) 30( 3.5) 15( 3.4) 15( 3.5) 30( 3.5)
Lavender 102( 23.6) 130( 30.0) 232( 26.8) 106( 24.0) 126( 29.7) 232( 26.8)
b Multiple answer, 2 All values are number(%).
Table 6. Sensory preference of breads including rosemary and mints
Attribut Sample groups Frval
utcs -value
0% 1% 2% 3% 4% Total
Rosemary 4104032 4.40£0.70®°  4.70£0.67°  5.20+042°  4.50+0.53®°  4.58+0.64 5567
Appearance  Mints 4.10£0.32°Y  5.004094°  540+0.70°  4.90+0.88°  4.10+0.99° 470093  5.180"
t-value 0.000 -1.616 -2.278™ 0.976 1.124
Rosemary 4.00£0.00°  4.70£0.67°  530£0.67°  4.80+0.79°  3.90+0.88°  4.54+0.84 7457
Flavors Mints 4.00£0.00°  4.70:0.82°  4.40£097°  4.20+1.03° 3.30+0.82° 4124092  4.1277
t-value 0.000 0.000 2.415" 1.460 1.579
Rosemary 420+0.79®  5.10+0.88°  520+1.03°  4.80+1.14™  3.40:0.84°  4.54£1.13 62627
Taste Mints 420+0.79°  4.80+1.03°  4.60+1.08°  4.00£1.05°  2.60£0.70°  4.04+1.19 8415
t-value 0.000 0.701 1273 1.633 2.309"
Rosemary 4.1020.88°  4.50+£1.08°  4.90£0.74  4.20+1.03°  4.00+0.94°  4.34+0.96 1.500
Texture Mints 4.10+0.88°  4.10£0.99°  4.40£0.70°  4.30£0.95°  3.10+0.74°  4.00£0.95  3.660"
t-value 0.000 0.862 1.555 ~0.225 2377
Rosemary 3.90+0.74®  4.80:+0.79° 5.10405.7°  4.50+0.85°  3.70£048° 4402086  7.1597
Overall
ver aiiey M 3.902074% 4408070  4.60:070°  3.50:0.71°  290£2.57° 386090  10.088
acceptabily —
t-value 0.000 1.200 1.756 2.860" 3.394

D All values are meantSD.,
means in the row with the same letter are not significantly different at p<0.05 by Duncan's multiple range test.
™ p<0.001.

2) a~d

D" p<0.05,

™ p<0.01,
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