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Abstract

The effects of flour dough by addition of Poria Cocos Wolf powder were investigated in dough added with
0~5% powder by evaluation of dough. Rheological properties of dough by mixograph, farinograph, alveograph
and extensograph, and scanning electron microscope. The water absorption rate and resistance were increased by
Increase of Poria Cocos Wolf powder. Mixograph for dough stability and v/v point dough were increased in dough
added 1~2 percent of Poria Cocos Wolf powder. In water absorption, stablility and valorimeter value of the dough
increased in weakness of the dough, as revealed through farinogram, extensiblity, resistance to extension, and energy
increased in R/E ratio, as revealed through extensogram. Scanning electron microscope of bread wasn't changed

by Poria Cocos Wolf powder.
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Ampe] 7] 229l 748 % W7} 2(Samyang Flour Mills
Co., Korea), ©]*~E(Jenico Foods Co., Korea), 4~ F(Seng
jin Co., Korea), 4 ¥(Samyang Co., Korea), ©*]5-(Seoul
Milk Co., Korea) ¥ E{(Seoul Hains Co., Korea)Z 247t AL &
Slof 2Eelo| WYoE A sirk & Ago] AHeT
BB 0%~5%] He= H7HeE W Table
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Table 1. Formulas for flour dough with Poria Cocos Wolf powder
Samples” |

Matertals

Control A B C D E
Flour (g) 1000 990 980 970 960 950
Poria Cocos Wolf powder (g) 0 10 20 30 40 50
Water (ml) 650 650 650 650 650 650
Sugar (g) 50 50 50 50 50 50
Butter (g) 50 50 50 50 50 50
Yeast (g) 50 50 50 50 50 50
Salt (g) 20 20 20 20 20 20

"Control : flour dough with none Poria Cocos Wolf powder. A : flour dough added
1% Poria Cocos Wolf powder. B : flour dough added 2% Poria Cocos Wolf
powder. C : flour dough added 3% Poria Cocos Wolf powder. D : flour dough
added 4% Poria Cocos Wolf powder. E : flour dough added 5% Poria Cocos
Wolf powder.
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Table 2. Mixograph charaeteraistics of wheat flout and Poria
Cocos Wolf powder

Sanple Midline Midline  Right of ~ Width at Width
peak time peak height peak slope peak at 8.00
Control 491 50.1 -1.97 378 17.1
A 520 472 -1.72 23.8 17.1
B 5.31 46.3 -2.63 21.1 18.4
C 495 46.6 2.04 24.1 169
D 4.39 40.0 -1.05 222 17.6
E 4.59 459 -142 23.3 13.1

URefer to the legend in Table 1.
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Fig. 1. Mixograph profiles of dough added powder of Poria Cocos
Wolf.

"Refer to the legend in Table 1
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Table 3. Farinograph parameters of dough added powder of
Poria Cocos Wolf

Farinograph parameters

Samples Water Development Stability Weakness
absorption time (min) (min) (B.U)
Control 64.5 2.1 24 40
A 68.1 1.8 28.2 +60
B 68.5 1.9 28.1 +60
C 69.2 19 28.1 +80
D 69.5 6.8 232 +150
E 702 438 25.2 +220

"Refer to the legend in Table 1.
"Values are Mean+S.D.

Control A

Fig, 2. Farinograph profiles of dough added powder of Poria Cocos
Wolf.
URefer to the legend in Table 1.
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Table 4. Alveograph parameters of dough added Poria Cocos
Wolf powder

Classification
Samples’  Ovempressure  Extensibility  Swelling -
P {(mm) L (mm) index, G (mm)

Control 1811237 125¢150 2524103  155£0.13
A 178+1.00 90+1.53 1994020  3.70:0.06
B 172+1.65 88+1.79 1765059  3.35:0.32
C 16941.51 64+1.46 157:058  321:0.19
D 167+0.50 57+0.30 149:054  3.10:037
E 159+0.70 42+0.55 14.3+0.27 2.97+0.30

?Refer fo the legend in Table 1.
“Values are MeantS.D.
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Table S. Extensograph parameters of dough added Poria Cocos
Wolf powder

Charactistics Samples
Conrol A B C D E
Water absortion(%) 600 612 615 613 617 619

S mn 235 210 240 220 230 225
Eextension{mm) 90 mn 245 207 220 255 235 247
13 mn 235 210 215 231 225 220
45 mn 400 410 425 270 250 210
P mn 600 550 550 300 325 315
135mn 610 610 530 390 360 335

URefer to the legend in Table 1.
Values are Mean+S.D.

Resistance to
extension(B.U)

Control

Fig. 3. Scanning electron microghraphs of flour dough added Poria
Coco Wolf powder.

URefer to the legend in Table 1.
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