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Quality Characteristics of White pan bread with Led Ginseng powder
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Department of Hotel Bakery & Patissier, Kimpo University

Abstract

This study investigated properties of bread utilizing extracts of ginseng powder. Ginseng powder bread was baked.
Addition of 1~3% of ginseng powder extract to wheat flour was carried out. Rheological properties, dough pH, dough
volume, bread volume, water absorption capacity, baking loss, bread color, bread texture, and sensory evaluation were
tested to examine properties of bread baked with extracts of ginseng powder. The results are as follows. The dough pH

decreased gradually with increasing ginseng powder extract concentration. The bread volume, baking loss, and bread weight

increased with increasing use of ginseng powder extract, and springiness and cohesiveness increased as red ginseng powder

additive concentration increased. Lightness of the L decreased while a and b increased. In the sensory evaluation, ginseng
powder with 1% ginseng powder extract was evaluated as the best for taste, texture, flavor, and overall acceptability.
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<Table 1> Formulas for white pan bread with red ginseng powder

(baker’s %)

Ingredients Control” RGP 1%” RGP 2%” RGP 3%"
Flour 500 495 490 485
Red ginseng powder 0 5 10 15
Shortening 25 25 25 25
Sugar 25 25 25 25
Yeast 25 25 25 25
Water 315 315 315 315
Salt 10 10 10 10
Not-fat dry milk 5 5 5 5

Control: Wheat flour with none red ginseng powder.
RGP 1%: Wheat flour with red ginseng powder 1%.
RGP 2%: Wheat flour with red ginseng power 2%.
RGP 3%: Wheat flour with red ginseng power 3%.
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<Table 2> Proximate Composition of for red ginseng powder

Sample Moisture Crud ash Crude protein Crude fat Carbohydrate
Red ginseng powder 38.98 1.47 9.87 5.00 42.60
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<Table 3> Specific gravity and pH added red ginseng powder

Samples pH Specific gravity (mL/g)
Control 5.31+0.02° 3.6440.02°
RGP 1% 5.30+0.03¢ 3.59+0.01°
RGP 2% 5.28+0.02° 3.45+0.05%
RGP 3% 4.96+0.02° 3.36+0.04°

DValues are Mean+SD, n=5

PMeans with the same superscripts in the row are significantly different
at p<0.05.

3RGP: red ginseng powder.
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<Table 5> Hunter’s color value of white pan bread added red

with red ginseng powder ginseng powder
Sample Weight (g) Hight (cm) Baking loss rate (%) Samples IL, a b
Control 63.10£0.80'0  4.90+0.20° 9.86+0.11° Control 79.66+0.52¢" 1.30+0.10° 18.810.122
RGP 1%  64.35+1.91¢ 4.70+0.70° 8.07+0.149 RGP 1% 78.92+0.34° 1.83+0.05 18.95+0.10°
RGP 2%  64.55+0.55° 4.50+0.20° 7.85+0.01° RGP 2% 77.97+0.42° 2.05+0.12¢ 19.15+0.08*
RGP 3% 65.14+1.65° 4.40+0.50° 7.00+0.06° RGP 3% 76.96+0.36° 2.26+0.08° 19.32+0.17¢

YValues are Mean+SD, n=5

YMeans with the same superscripts in the row are significantly different
at p<0.05.

3RGP: red ginseng powder.

DValues are Mean+SD, n=5

PMeans with the same superscripts in the row are significantly different
at p<0.05.

3RGP: red ginseng powder.



<Table 6> Texture properties of white pan bread added red ginseng

powder
Samples  Hardness (g/cm®) Springiness (%) Max.G (g)
Control 351.03+£38.02'»  85.0+4.59° 718.02+61.55"
RGP 1%  290.04+30.89° 84.4+2.019 546.7+11.72"
RGP 2% 184.11x10.77¢ 89.0+0.61° 346.0+19.55¢
RGP 3% 162.32+46.66° 88.0+0.56° 305.0+8.89°

DValues are Mean+SD, n=5

PMeans with the same superscripts in the row are significantly different
at p<0.05.

SRGP: red ginseng powder.
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<Table 7> Sensory properties of white pan bread added red ginseng powder

Sample Taste Flavor Texture Color Appearance Overall preference
Control 6.71%0.76" 5.29+1.80° 5.57+0.98% 5.37+1.38° 4.7142.06 5294236
RGP 1%” 5.57+1.90%° 5.66+1.57° 5.74+£1.57 5.43+1.62° 4.62+1.68* 5.86+2.54%®
RGP 2% 5.29+1.38" 5.14+1.07 5.43+1.13° 5.57+1.51% 4.14+1.57° 4.14£1.57
RGP 3% 4.86+121% 5.00£1.63¢ 4.7140.76° 5.06+1.57° 4.00+1.74% 3.71£1.11°

DValues are Mean+SD, n=5

PMeans with the same superscripts in the row are significantly different at p<0.05.

9RGP: red ginseng powdetr.
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