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Preparation and Characterization of White Bread with Sweet Persimmon

Won-Gyeong Oh, Ju-Hee Kim, and Seung-Cheol Lee'

Dept. of Food Science and Biotechnology, Kyungnam University, Gyeongnam 631-701, Korea

Abstract

To increase utilization of Korean sweet persimmon, white breads containing sweet persimmon were prepared
and those characterizations were evaluated. WB (white bread without persimmon), FPB (white bread containing
30% (w/w) persimmon flesh), and WPB (white bread containing 30% (w/w) whole persimmon) were prepared
by straight dough method. Specific volumes of WB, FPB, and WPB were 3.51, 2.99 and 3.21 cm*/g, respectively.
Loss of bread of WB, FPB, and WPB were 9.81, 7.78, and 8.86%. With addition of sweet persimmon in bread,
the lightness (L) was decreased, and the redness (a) and the yellowness (b) were increased. DPPH radical scav—
enging activity, one of antioxidant activity, of WB, FPB, WPB at concentration of 10 mg/mL was 12.39+0.135,
14.57£0.01, and 19.57£0.44%, respectively. Total phenolic contents of WB, FPB and WPB were 177.05+5.52,
185.26+0.79, and 216.24+5.47 mg GAE/g. Hardness of WB were 175.33 Dyne/cm®, and the value was decreased
in FPB and WPB. In sensory test, FPB acquired relatively high points in texture, flavor, taste, and overall

acceptance.
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Table 1. The formula of white breads containing persimmon

(Unit: g)
Ingredient (g or mL) WB FPB WPB
Wheat flour 700 667.5 667.5
Whole persimmon flour 0 0 210
Flesh part of persimmon flour 0 210 0
Milk powder 21 21 21
Sugar 42 42 42
Salt 14 14 14
Egg 35 35 35
Yeast 21 21 21
Improver 7 7 7
Shortening 28 28 28
Water 406 2285 2285
Total 1274 1274 1274

WB: white bread, WPB: white bread containing 30% of whole
persimmon, FPB: white bread containing 30% of persimmon
flesh part.
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Table 2. Specific volume of white breads containing persimmon

WB FPB WPB
Dough weight (g) 600 600 600
Bread weight (g) 541.17 553.35 546.82
Bread volume (cm?) 2107.00 1792.00 1925.30
Specific volume (cm’/g) 351 2.99 3.21
Baking loss rate (%) 9.81 7.78 8.86

WRB: white bread, WPB: white bread containing 30% of whole
persimmon, FPB: white bread containing 30% of persimmon
flesh part.
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Table 3. Color values of white breads containing persimmon

Color values

Breads L a b AE WI
WB  81.34+0.92* -1.95+0.35° 13.91+0.11° 0 76.06
FPB  75.05+0.24" 0.00+0.01" 14.87+0.41"° 665 71.44

WPB  71.74£0.22° 0.20£0.03" 18.31£0.00" 11.22 66.33

WB: white bread, WPB: white bread containing 30% of whole
persimmon, FPB: white bread containing 30% of persimmon
flesh part. Different letters (a-c) within a column are sig-
nificantly different (p<0.05), n=3.
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Table 4. DPPH radical scavenging activity of white breads

olsd

Table 5. Total phenolic contents of white breads containing

containing persimmon (Unit: %) persimmon (Unit: %)
< D D
Concentration WB FPB WPB Concentration WB FPB WPB
(mg/mL) (mg/mL)
1 1.74+0.22" 3.41+0.66" 3.12+0.45" 10 177.05+552" 185.26+0.79" 216.24+547°
C b a
5 7.39i0.38C 8.99i0.13b 10.80i0.13a DConcentration of methanol extract of each bread in this
10 12.39+0.13 14.57+0.01 19.57+0.44 experiment.
YConcentration of methanol extract of each bread in this WB: white bread, WPB: white bread containing 30% of whole
experiment. persimmon, FPB: white bread containing 30% of persimmon

WB: white bread, WPB: white bread containing 30% of whole
persimmon, FPB: white bread containing 30% of persimmon
flesh part. Different letters (a—c) within a row are significantly
different (p<0.05), n=3.
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Table 6. Hardness of white breads containing persimmon
(Unit: Dyne/cm®)

WB FPB WPB

Hardness ~ 17533+254" 14507+21.60° 125.33+0.46"

WB: white bread, WPB: white bread containing 30% of whole
persimmon, FPB: white bread containing 30% of persimmon
flesh part. Different letters (a,b) within a row are significantly
different (p<0.05), n=3.
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Table 7. Sensory evaluation of white breads containing per-—
simmon

Texture Flavor Color Taste Overall
acceptance
WB 6.10° 6.30° 7.70° 5.70° 5.80"
FPB 6.70° 6.40° 5.80" 6.90" 7.00°
WPB 590 6.40° 5.70° 5.80 5.60"

WRB: white bread, WPB: white bread containing 30% of whole
persimmon, FPB: white bread containing 30% of persimmon
flesh part. Different letters (ab) within a column are sig-
nificantly different (p<0.05), n=3.
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