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Abstract

This study was conducted to investigate the quality of white pan breads baked with various Korean and imported
wheat flours. The approximate composition of the Korean wheat flour was 12.0614.06% moisture, 11.8314.02%
crude protein, and 0.320.54% crude ash. Relative to the Korean wheat flour, the moisture and crude protein contents
of imported wheat flour were lower, and the crude ash content was higher. The pH of white pan bread was lowest
with imported wheat flour and highest with H.Y woorimil. The color L and a values in the crumb were lower
with imported wheat flour than with Korean wheat flour. The volume and height of dough was lowest with G.S
woorimil, and the specific volume and yield of dough was highest with KK woorimil. The baking loss rate of
bread was highest with G.R woorimil and lowest with G.S woorimil. In texture characteristics, hardness was lower
and chewiness, adhesiveness, springiness and cohesiveness were higher with imported wheat flour than with Korean
wheat flour. In the sensory evaluation, breads made with Korean wheat flour were superior in taste and flavor
to bread made with imported wheat flour.
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Table 1. Formula of white pan breads with Korea wheat flour
and Imported wheat flour

(Baker’s ratio %)
Samples” Imponegr;g:at flour Korea wheat flour breads
Imported wheat flour 1000 0
Korea wheat flour 0 1000
Water 650 650
Sugar 50 50
Butter 50 50
Yeast 50 50
Salt 20 20
Yeast food 20 20

"Imported wheat flour breads: white pan bread with none korea wheat flour.
Korea wheat flour breads: white pan bread with korea wheat flour.
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Table 2. Conditions for texture measurements of white pan
breads

Classification Condition
Test speed 1.0 mmysec.
Distance 10 mm
Test time 20 sec.
Load cell 25 kg
Sample height 10 mm
Calibrate Probe 20 mm 60° Conical probe
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Table 3. Proximate composition and pH of white pan breads with
Korean wheat flour and Imported wheat flour

(%)

Samples” Moisture ~ Crude protein  Crud ash pH
Imported wheat flour 11.850.01™ 12.35:001° 042:003° 549:0.01°
GR woorimil flour 12012003 11.74:0.02" 062:001" 5.81:0.02°
HY woorimil flour ~ 12.06£0.01° 11.82£0.03° 0.52£001° 6.0120.01°
KK woorimil flour ~ 14.06£0.02" 14.03£001° 0.32:0.02° 5.73:0.03°
G.S wooromil flour ~ 12.80£0.02° 12.63£0.02° 0.73£001° 5.59:0.02°

AS woorimil flour  12.80+001° 12.63+0.02° 034+0.02° 5.50+001°

)Samples are the same in Table 1.
MeantSD (n=3). Values with different superscripts within the same column are
significantly different at p<0.05.
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Table 4. Hunter,s color value of white pan breads with Korea
wheat flour and Imported wheat flour

) Color values
Samples
L a b
Imported wheat flour ~ 3807+0.01”°  2.04+003" -7.38+0.02°
GR woorimil flour 3829:002°  230:001° -7.40£001°
H.Y woorimil flour 3922:003"  225:002°  -7.56:0.03"
KK woorimil flour 3935003"  221:002°  -7.86:0.03"
G.S wooromil flour 38600.02°  233:000°  -7.65:0.02°
A.S woorimil flour 3930002"  223+003'  -7.942001°

"Samples are the same in Table 1.
"MeantSD (n=3). Values with different superscripts within the same column are
significantly different at p 2 0.05.
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Table 5. Volume, weight, height, specific, breads and dough yield,
baking loss rate of white pan breads prepared with various
concentration of Korea wheat flour and Imported wheat flour

. . Specific ] Baking
Samples” V(()i?)m Waight I-ﬁ;n volume Y({%d loss rate
(cclg) (%)

Imported WMS000F 73541506 615008 43140030 105:00° 5004015
wheat flour

GR&ml 1950:080° 4583150 6624001°  500:000° 109+001° 834015

HY%‘*M PO00001® 46664140° 665:001 492001 L0000 668<110°
K'Kfmﬁmﬂ L0000 46071860 665:00F 52000 108:00° 7862030
G.S wooromil

o 17550:002° 48.19:186° 525:002" 353+002° 103:000° 362:030°

ASf\lx(f)oonnul DAS0H005 47.13t186° 640:001 47500 106:000  594£030°

Samples are the same in Table 1.

“MeantSD (n=3). Values with different superscripts within the same column are
significantly different at p20.05.
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Table 6. Textural properties of white pan breads with Korea
wheat flour and Imported wheat flour

Samples” Hardness ~ Adhesiveness Springines Cohesiveness Gumminess — Chewiness

Imported 305072007 0914033  105:002° 055:0.10° 21153#226° 21138235
wheat flour

GROCOI 45 14005 4235057 0900 034000 197012271° 125208
HY &Ou‘;”‘“ﬂ 454512008 4196058 093:003" 0526000 19455:320" 179.33:188°
KK ﬁffu‘;“mﬂ 451024001 4131058 098:001" 046:002° 19673153 181.05:315°
GS Wil yo37s007 41603 0005 0453001 199265310 1757387
ASwooinl s6360m® 4061 0500 048:00F 90316 178634207

"Samples are the same in Table 1.
"Mean+SD (n=3). Values with different superscripts within the same column are
significantly different at p~0.05.
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Fig. 1. Internal apperance and volume of white pan breads with
Korea wheat flour and Imported wheat flour.
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Fig. 2. Results on the sensory evaluations of white pan breads with
Korea wheat flour and Imported wheat flour

"Samples are the same in Table 1.

MeanSD (n=3). Values with different superscripts within the same column are
significantly different at p 2 0.05.

¢ Imported wheat flour M GR woorimil flour A HY woorimil flour
x KK woorimil flour A G.S woorimil flour @ A.S woorimil flour
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