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.'Table 1

“Typpical Formular for the soy Fortified
Bread.(Percentage based on wheat flour)

Ingredients "Type A | Type B
Gamge Flour 66.7 66.7
Yeast © 2,13 213
Y. Food " .01 0.1
Shortening 2 2
8.8 L 0.5 0.5
Vitamin Premix |- 0.01 0.01
 water 1 39 39
Dough Flour 33.3 33.3°
Soy Flour 12 12
Salt - 2 2
Suger 2.55 5.0
M. S. G. 0.1 0.1
Invert Sugar 0.9 —
Potassium 0. 005 0. 005
‘Brom ate
Condensed ' Milk - 2
water .38 38
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Table .2 Processing Data
Regular. | New fortified
Method 70% sponge | 70% sponge
Spenge Mixing | 1, 3 L3
' A HLy ‘H 1.5
}St fermentation | 3. Shr 3. 5hr
“Dough Mixing L4 L 2’
. H 72 30 Hs o
Dough Temp. - 29°-C w29° C
Floor time oy 10-157 10"
Overhead proofer 15" Y
Final Prooving 40’ - BTV
Baking Temp - In 220°C In 240°C
Out 240°C . | Out 240°C
-Baking Time P8 - 27"




cooling, slicing }4
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Ca, Vitamineo] i

- 100519} )

oo v LR e
e w o salE ‘ 105 8.3
ca’ |omg | 268 12.4
Vit A ‘ S LU |1, 200 ~
SVt B, | mg | 0.16 015
S VitaminB,'| . 4 ° } Co3s 0. 05
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Eight Essontial Amino Acids and Protein
Scores for the Breads
(Unit: grin 100g.of Protein) -

Bread - Type]

e e |
Amino acids standard Regular Bread
-Isoleucine 4.2 f 3,042 *3, 250
. Leucine t 6, 441 6, 801
Lysine } *1,966 ] 3,295
Cystine & . * }
Methionine| &2 2,08 260
Phenylafryxixxe[ _ ’ 4,353 ‘ 4,850
Threonine % - 2.8 1 2,549 J 2,788
- Tryptop J '
han 1,978 1,979
Valine ! 3,688 3,538
Protein - )
Soore w | 77.4

*The limiting Amino,Acid which was used in-protein .
-score computation

**Based on *Food Chemistry” by S. R. Lee & H. S.-
-Shin published by. Gip-Huyn Sa in 1969
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