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Studies on Bread-Making Quality of Colored Rice(Suwon 415) Flours
Mi Young Kang and Yeon Ju Nam

Department of Home Economics, Teacher's college, Kyungpook National University

Abstract

Colored rice (Suwon 45) flour was evaluated as a bread flour by the addition of 10% gluten on 3%
hydroxypropyl methyl cellulose to check the processing adaptability. Both of these additives led to a
successful formation of rice bread. Textural characteristics of colored rice bread crumb baked with 3%
hydroxypropyl methyl cellulose revealed lower hardness and chewiness, however, the one with 10% gluten
revealed the higher springiness. The retrogradation of colored rice bread during storage was not significantly
different from that of wheat bread. Sensory evaluation showed that the crumb texture of bread baked with 3%
hydroxypropyl methyl cellulose had softer texture and poor distribution of air-pore size but its springiness was

not significantly different from that of wheat bread.
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Fig. 1. Crosssection of bread crumb with various ad-
ditives.

W; Wheat flour, RG; Rice (Chuchung) flour+10% Gluten,
RH; Rice (Chuchung) flour+3% Hydroxypropyl methyl
cellulose, SG; Colored rice (Suwon 415) flour+10% gluten,
SH; Colored rice (Suwon 415) flour+3% Hydroxypropyl
methyl cellulose.
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Table 1. Loaf formation and specific gravity of breads
with various additives,)
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Table 3. Changes in textual properties of bread crumb
stored at room temperature,,

Loaf formation Specific volume

Flour sampie

(%) (ml/g)
w 141.1° 3.99°
RG 139.1° 1.57
RH 123.6° 2.39°
SG 150.6° 2.04
SH 138.0° 2.72°

nyMeans followed by the same letter in column are not sig-
nificantly different (p<0.05).
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Table 2. Textual properties of bread crumb with vari-
ous additives,,

Flour Storage Hardness Springiness Cohesi-

sample period (® (cm) veness Chewiness
W 5hr 2076 1.37° 050"  144.1°
3days 247.6° 0.99"°  044° 107.8"°
rRGg Shr 439.7° 1.07%¢ 0445  202.4°
3 days 1111.0° 0.92* 026" 264.3°
ryg Sh 2251 1.24% 0.42°  114.9*
3days 315.6" 122 034 1316
sg Shr 2600° 1.16™ 043 1354°
3days 771.9° 0.77* 019" 111.0°
gg Shr 1651 115" 0.39* 7222
3days 229.9° 0.93" 029"  61.60°

yMeans followed by the same letter in column are not sig-
nificantly different (p<0.05).
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Hardness (g) Degree of
Bread sample retrogradation
5 hours (A) 3days (B) (3 days/5 hours)
w 207.6® 247.6° 1.20°
RG 439.7° 1111.0° 2.64"
RH 225.1* 315.6° 1.45°
SG 269.0° 771.9° 2.90°
SH 165.1° 229.9* 1.45°

yMeans followed by the same letter in column are not sig-
nificantly different (p<0.05).
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Table 4. Sensory evaluation of breads with various additives,,

Flour sample Crumb color  Roughness Umforrm?y of Springiness Moistness Chewiness Ove{all
pore size quality

w 3.22° 4.67° 4.78° 3.11° 3.67"2 2.67 7.78%
RG 3.11° 3.56" 2.89% 3.44* 4.00 2.89* 7.11°
RH 167" 122 2.33 4,22 411 4.67 2.67
SG 3.44° 333 3.67° 4.44° 3.67 317 8.45°
SH 1.89 1.78 26T 4.11™ 3.78 4.33° 3.11°

nMeans followed by the samie letter in column are not significantly different (p<0.05).

»Ls: not significant in same column.
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