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ABSTRACT

A study on baking white Bread product
deve lopment according to the amounts of mushroom
powder added

Sam-Hyun Roh
By adding mushroom powder in baking white bread all the edible ingredients
and numerous effectiveness of green tea can be consumed complietely and the
beautiful natural colors of green tea can result the variety of colors of
cookies and breads. In this thesis, | used sensory evaluation and
mechanical test to decide the appropriate amount of mushroom powder added
in baking white bread among the ratios of 1%, 2%, 3%, 4%, 5% of mushroom
powder relative to flour. | find the followings.

In sensory evaluation, the color of white bread resulted from the addition
of mushroom powder was most attractive in The 3% mixtures tasted most salty
and other than this mixtures made no differences in salty tastes. The 3%
mixture tasted most sweet and the same mixture resulted best in astringent
taste. On the other hand, the overall test agreed almost with the sensory
tests and there were some significant differences when p< 0.05.

In suming up the above findings of our investigations, the 3% mixture of
mushroom powder produces the best white Bread.
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