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Abstract

Different amounts of powder and concentrate (0.5% 1.0% and 2.0% of Prunus mume were added to bread and
the quality characteristics were evaluated. Mixed flour with powder (PP) and concentrate (CP) of Prunus mume
showed a lower gelatinization temperature and higher maximum viscosity than control. As the proportion of PP
and CP in making bread were increased, lower specific loaf volume, and higher hardness were revealed. Sample
with 0.5% CP and control showed the highest specific loaf volume, and was 5.4. Treatment with 2.0% PP was
1,060,617 dyne/cm? in hardness, and was about 5 times higher than control. The L (lightness) value of samples
with PP and CP was lower than control. Sample with 0.5% CP showed the highest score in color and taste,
and samples with 0.5% PP, 0.5% CP and control was not significantly different in sensory evaluation. Based
on loaf volume, hardness, color value and the sensory evaluation, treatment above 1.0% PP and CP is undesirable

in making bread.
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Table 1. Formula for preparing bread

Ingredient Flour basis(%)
Flour 100
Water 62
Sugar 8
Shortening 6
Yeast 4
Yeast food L6
Powder of Prunus mume 0.5, 1.0, 2.0
Concentrate of Prunus mume 0.5, 1.0, 2.0
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Table 2. Characteristic value of mixed flour by amylograph
Temperature at

Gelatinization ~ Maximum Viscosity

Treatment ™ ini(C)  viscosity(B.U.) maximum viscosity (C) at 95°C
Control 62.3 230 9.3 190
Powder 0.5% 622 20 953 270
Powder 1.0% 610 430 95.0 430
Powder 2.0% 58.5 530 948 55
Concentrate 0.5% 622 380 045 378
Concentrate 1.0% 60.5 483 94.8 478
Concentrate 20% 593 550 938 545
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Table 3. pH of dough added with Prunus mume powder or
concentrate

Treatment
Quality in
pH 544 461 405 388 435 4.14 395

Control Powder Powder Powder Concentrate Concentrate Concentrate
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Table 4. Weight and volume of bread added with Prunus mume
powder or concentrate

Treatment Weight (g) Volume (mL) V(S)Fem(r:li fc(nll({jfg)
Control 132+4.11" 71242751 5.4
Powder 0.5% 128+2.22 64425.55 5.0
Powder 1.0% 131+2.54 572431.14 44
Powder 2.0% 1334233 519+40.59 39
Concentrate 0.5% 133+3.99 719+44.85 54
Concentrate 1.0% 131+2.31 621+42.57 4.7
Concentrate 2.0% 1344294 467+40.33 35

"Values are meanstS.D (n=5).
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Table 5. Color value of bread added with Prunus mume powder
and concentrate

Treatment L a b
Control 78.70£2.34" 0.50£0.34 9.06£0.85
Powder 0.5% 7702148 0.68:0.30 9.69:1.01
Powder 1.0% 75.02£1.40 -1.02£043 11.0920.60
Powder 2.0% 74.61£1.80 -125:0.40 15.10£135
Concentrate 0.5% 75284145 0.180.35 11.27£0.56
Concentrate 1.0% 7.64+367 0.91+0.63 1433+1.44
Concentrate 2.0% 64.95+2.14 3.09+0.48 1855+1.11

"Values are meanstS.D (n=5).
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Table 6. Texture of bread added with Prunus mume powder and
concentrate

Hardness Adhesiveness

Treatment (dyne, /sz) ©
Control 244,149 -1.7
Powder 0.5% 370,662 -15
Powder 1.0% 618,240 -1.8
Powder 2.0% 1,060,617 -17
Concentrate 0.5% 224,233 -1.0
Concentrate 1.0% 571,976 22
Concentrate 2.0% 784,899 -12
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Table 7. Sensory evaluation of bread added with Prunus mume
powder and concentrate

Quality attribute”

Treatment
Color Aroma Taste
Control 3840.12™ 374025 3540.19"
Powder 0.5% 36+0.11% 33+020° 330,117
Powder 1.0% 30+0.16™ 2.8+0.31™ 2.9+0.18™
powder 2.0% 294023 2.0£0.28° 254013
Concentrate 0.5% 40:0.17° 32+029™ 39+022°
Concentrate 1.0% 2.7+0.30% 254035 2.1+0.24%
Concentrate 2.0% 1.8+0.26" 2.1+0.29% 1.8+0.16°

"Means with different letters in each are significantly different at the level of 0.05
of significance as determined by Duncan’s multiple range test.(a>b>c>d>e).
Values are means*S.D (n=3).
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