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Research Trends in Quality Improvement with Functional Ingredients for White Bread
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Abstract

In contemporary society, consumers increasingly demand foods that provide health benefits and satisfy taste. As a result,
the importance of functional foods has risen, particularly in the development of functional bread using various ingredients.
This study examines the impact of different functional ingredients on bread quality, including plant-based components like
vegetables, fruits, and grains, as well as animal-derived materials, medicinal herbs, and other additives. The study evaluates
changes in the physical, chemical, and sensory properties of bread dough. Plant-based ingredients improved the color,
flavor, and texture of the bread, enhancing its overall sensory quality. They also increased water absorption in the dough,
improving its appearance and texture. Animal-derived ingredients, especially from insects, enhanced the physical properties
and nutritional value of the dough. Medicinal herbs significantly boosted the bread's nutritional value and health benefits
through antioxidant and anti-inflammatory properties. The findings show that functional additives play a crucial role in
improving bread quality, providing valuable data for the development of functional foods that meet modern consumer

demands for health benefits and good taste.
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