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Quality Characteristics of Hamburger Bread Prepared by the Addition
of Kimchi Homogenate

Jeong-Sook Kim

Dept. of Food Science, Keimyung College, Daegu, 704-703, Korea

Abstract

This study was carried out to evaluate the effects of Kimchi homogenate product(KHP) on dough characteristics and
quality of bread. Breads were prepared by the addition of 0, 7, 14 and 21% of KHP to the basic formulation. The pH of
dough with KHP were ranged from 5.19 to 5.30 and pH of the control was 5.58. Loaf volume index of the bread prepared
by adding 7~21% KHP increased by 5.4~17.2%. Color L value of the bread crust and crumb with KHP decreased, color
a value of the bread crumb with KHP increased, and b value of the crumb with KHP decreased. The hardness decreased
with the addition of KHP, but the cohesiveness and springiness increased with the addition of KHP. Sensory quality of the
Kimchi hamburger bread estimated by shape, flavor and overall quality was better than that of the control bread. Especially,
the Kimchi hamburger bread quality with addition of 14% KHP was the best.

Key words : Quality characteristics, Kimchi homogenate, bread.
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Table 1. Formulas for bread with Kimchi homogenate

Added amounts of Kimchi homogenate (%)

Ingredients » ” ”
Wheat flour  1000(100.0) 1000(100.0) 1000(100.0) 1000(100.0)
Water 510(51.0) 440(44.0) 360(36.0) 330(33.0)
Yeast 60( 6.0) 60( 6.0) 60( 6.0) .60( 6.0)
Sugar 100(10.0) 100(10.0)  100(10.0) 100(10.0)
Salt 18( 1.8) 16( 1.6) 14( 14) 12( 1.2)
Margarine 90( 9.0) 90( 9.0) 90( 9.0)  90( 9.0
Ki?:r?liogenate 0( 0.0) 70( 7.0) 140(14.0) 210(21.0)
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Weigh ingredients
} added with kimchi
homogenate
Dough mixing

J
First fermentation(28+17C, 75%RH, 46min.)

l
Dividing of dough(60g)

Bench time (room temp., 10min.)

Moulding and panning

l
Proofing(38+ 17T, 85% RH, 36min.)
l
Baking(180°C /160°C, 18min.)

l
Cooling(room temp., 30min.)

l

Kimchi hamburger bread

Fig. 1. Bread making process by straight dough method.
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Table 2. Measurement conditions for rheometer

Sample height 25.00 mm
Sample width 30.00 mm
Sample depth 30.00 mm
Load cell 2.00 kg

Table speed 60.00 mm / min.

Table 3. pH, acidity, baking loss rate and loaf volume
index of the dough added with 0~21% Kimchi homoge-
nate

Amounts of Baking Loaf

Kimchi pH Acidity  loss rate volume
homogenate (%) index
Control 5.58 0.78 10.90 4.06
Kimchi 7% 5.30 0.86 8.73 4.28
Kimchi 14% 5.24 0.98 6.55 4.50
Kimchi 21% 5.19 1.02 545 4.76
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3. Loaf volume index
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Table 4. Texture of the bread added with different
amounts of Kimchi homogenate

Amounts of Cohe- Springi- Gummi Brittle-
A Hardness .

Kimchi 5. siveness  ness -ness ness
homogenate (g/em’) (%) (%) ® (8
Control 2688.5°  822° 906>  124.1° 120.3°
Kimchi 7%  2165.7° 97.1° 99.7 1185° 1194°
Kimchi 14% 15305 99.8° 946 117.9° 115.5°
Kimehi 21% 1380.3*  80.9° 89.0° 1167° 112.9°
abed

: Means within column with different letters are significantly
different (p<0.05).
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Table 5. Color of top crust and internal of Kimchi
hamburger bread

Amounts of
Kimchi L a b
homogenate
Control Top crust  64.65" 9.99° 37.78°
ontro.
Internal 73.27° -3.72¢ 16.25°
Kimchi 7% Top crust  61.38°  10.34° 38.63°
mci (]
Internal 68.13° -1.72° 20.25°
Top crust  59.60°  12.33° 38.88"
Kimchi 14% b b b
Internal 66.73 -0.46 26.96
Top crust  5936° 1245 39.15°
Kimchi 21% Y b
Internal 64.29 0.12 27.72°
ab,c,d

:Means within column with different letters are signi-
ficantly different (p<0.05).
L; B a; 345, b; 3%

Table 6. Sensory quality of Kimchi hamburger bread
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' An}ountS of Appearance Crust Internal Taste Texture Flavor Over gl%
Kimchi homogenate color color acceptability
Control 37 4.1° 34° 2.8 2.6° 3.0° 3.0
Kimchi 7% 37 37 35° 32 3.3 3.0 33
Kimchi 14% 4.0° 3.7 3.8° 4.1¢ 37 3.3 3.8
Kimchi 21% 3.9° 3.3° 3.8 3.6 4.1° 3.0° 34

abed

: Means within column with different letters are significantly different( p<0.05).
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