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Abstract

To investigate the effets on the bread added with 0~5% of Poria cocos Wolf powder (PP), and analyzed dough
rasing power, gluten content, RVA, and properties of bread added powder of Poria cocos Wolf. Powder of white
Poria cocos Wolf were contented moisture, 7.67, crude protein, 0.61, crude lipid, 0.58, crude ash, 032, and crude
fiber 0.30. Dough rasing power were decreased by low intial pasting temperature and temperature at peak viscosity,
and decreases in viscosity at peak point and as reveal through RVA. Breakdown and gluten contents of dough
decreased by power of Poria cocos Wolf. Color and scanning electron microscope of bread wasn't significantly
different when Poria cocos Wolf powder was added up to 5 percent.
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Table 2. RVA data of flour added White Poria Cocos Wolf powder

(unit: RVU)

Samples” Initial pasting temp. Peak viscosity Holding strength Cold viscosity ~Break down  Set back
(C) RVU (P) Time (min) Temp. (C) RVU(H) Time (mn) Temp. (C) RVU (O RVU RVU

Control 67.32+0.10” 28290  633:007  95.00+0.05 15410 8242021  82.90+1.66 128.80 128.80 154.30
A 66.31+0.31 27810 603011  95.09+0.03 14940 8212024  86.29+1.44 128.70 128.70 142.20
B 66.470.09 27750 604012 9110009 14800  811:0.14  84.69+1.03 129.50 129.50 145.60
C 67.12+0.56 28050 588013  95.13:0.03 14750  8.08:006  84.15:+0.98 133.00 133.00 14320
D 67.47+0.72 25650  612:013  95.15:009 12940  8.05:0.04  84.08+0.79 127.10 127.10 14320
E 67.63:0.83 27220 623017 95.19:0.10 14980  8.03:0.02  84.02+0.63 132.40 132.40 150.50

UControl : Loaf bread with none Poria Cocos Wolf powder, A . Loaf bread with Poria Cocos Wolf powder 1%, B : Loaf bread with Poria Cocos Wolf powder 2%, C
. Loaf bread with Poria Cocos Wolf powder 3%, D : Loaf bread with Poria Cocos Wolf powder 4%, E : Loaf bread with Poria Cocos Wolf powder 5%.
Values are MeantS.D.
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Table 3. Wet gluten and dry gluten contents of dough added
power of Poria Cocos Wolf

g
Samples” Wet gluten Dry gluten
Control 8.08 4.05
A 8.69 477
B 8.67 402
C 8.13 3811
D 8.37 421
E 8.02 3.89

"Refer to the legend in Table 2.
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Control 1% 2% 3% 4% 5%
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Fig. 1. Potograph of wet gluten and dry gluten extracted from
dough added power of Poria Cocos Wolf.

"Control : Loaf bread with none Poria Cocos Wolf powder, 1% : Loaf bread with
Poria Cocos Wolf powder 1%, 2% : Loaf bread with Poria Cocos Wolf powder 2%.
3% : Loaf bread with Poria Cocos Wolf powder 3%, 4% : Loaf bread with Poria
Cocos Wolf powder 4%. 5% : Loaf bread with Poria Cocos Wolf powder 5%.
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Table 4. Dough raising powers of doughs added powder of Poria
Cocos Wolf during the fermentation

(min/mL)
Samples” 0 30 60 % 120 15 180
Conrol 60 152 15 163 161 158 158

A o4 150 157 158 159 157 154
B 65 153 163 169 169 168 164
C 63 157 179 179 177 176 160
D 63 152 164 161 162 160 157
E 03 157 178 179 177 170 162

"Refer to the legend in Table 2.
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Fig. 2. Dough raising power of wheat flour mixed with Poria Cocos
Wolf powder.

URefer to the legend in Table 2.
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Table 5. Hunter 's color value of loaf bread dough added
powder of Poria Cocos Wolf

Samples L a b

Control 78.8121.31 -0.70£0.62 12.98+2.03
A 78.73+1.20 -2.87£1.52 15.401045
B 80.95:0.48 -0.70£0.92 16.58+1.54
C 79.79+0.80 0.08+0.81 14.34+0.19
D 79.78+0.08 0.26+0.78 17.1840.23
E 79.47+0.44 0.11£0.67 14.16+0.60

"Refer to the legend in Table 2.
“Values are Mean+SD.
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Fig. 3. Characteristics of loaf bread added power of Poria Cocos
Wolf.

"Refer to the legend in Fig. 1.
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