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Effect of Laminaria Addition on the Shelf-life and Texture of Bread
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Abstract

Effects of laminaria powder(0.1%, 0.5% and 1.0%) on self-life and texture of bread were investigated,
Added laminaria inhibited the growth of bacteria and the decrease the moisture content and pH value,
and the more laminaria was add, the higher degree of inhibition of those was ohserved. Results of tex-
ture analysis showed that there was no significant differ each treatment and control (no added laminaria

powder).
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Table 1. The composition of bread  (unit: g) 38
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T 01% 0s% L0% 0. 1%
+0.5%
Wheat flour 500 500 500 500 —1.0%
Yeast 10 10 10 10 37 :
Yeast food 1 1 1 1 d?
Sugar 30 30 30 30 —
Shortening 20 20 20 20 =
Dry milk 15 15 15 15 L 36
Water 315 315 315 315 g
Salt 10 10 10 10 ©
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Fig. 1. Effect of laminaria on the moisture
content of bread during storage at 30,
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Fig. 2. Effect of laminaria on the pH of bread
during storage at 30°C.
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Fig. 3. Effect of laminarian on the fotal acid-
ity of bread during storage at 30°C.
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Fig. 4. Effect of laminaria on the total bac-
teria count of bread during storage at 30°C.
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Fig. 5. Effect of laminaria on the hardness of
bread during storage at 30%¢C.
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Fig. 6. Effect of laminaria on the spingness of
bread during storage at 30%.
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