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Quality Characteristics of Bread Added with Black Sesame Powder

Soon Nam Choi, Nam Yong Chung
Department of Food and Nutrition, Sahmyook University

Abstract

This study was carried out to evaluate the effects of black sesame powder on bread quality. Breads were
prepared by the addition of 0, 2.5, 5.0 and 7.5% of black sesame powder to the basic formulation. The weight
of bread with black sesame powder ranged from 522.0 to 532.0 g and that of the control was 516.0 g. The
volume of the bread prepared by adding 2.5, 5.0 and 7.5% black sesame powder was 2250.0, 2290.0, and
1800.0 mL, respectively. The water absorptive rate of bread with added black sesame powder decreased 3.83 to
248 and that of the control was 5.28. The lightness, redness and yellowness values of the bread decreased
with the increase of black sesame powder. The hardness increased with the addition of black sesame powder,
and was the highest for the bread with added 7.5 % black sesame powder. The sensory quality of the black
sesame powder-bread as estimated by taste, and overall acceptability was better than that of the control product,
and especially the quality of the bread with the addition of 2.5% black sesame powder was the best.
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Table 1. Formulas for black sesame powder bread (% of
flour basns)

' Addition amount of black sesame

Ingredlent v

. powder(%)
a0 25 . 50 15

Wheat ﬂour 100 100 100 100
Black sesame powder 0 2.5 5.0 7.5

Margarine 7.5 50 2.5 0
Sugar 6.0 6.0 60 60
Salt 2.0 20 2.0 2.0
Skim dry milk 20 20 2.0 2.0
Yeast 1.5 1.5 1.5 1.5

. Water 70 72 74 76
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Weigh ingredients l
!
Mix dry ingredients
(wheat flour, skim dry milk, black sesame powder)

[ Add water(35 °C),iyeast, salt, sugar |
] Mix (vlariable) ]
L KneadinJ:g dough |
[ Add margarine |

‘: Kneading for 10 min }

!
{ Put dough into fermentation cabinet (30°C, 90 min)_‘
{
f Fermentation (room temperature, 15 min) l
{
‘ Punch J
l
l Forming J
!
[ Put dough into fermentation cabinet (35, 60 min) |
l
[ Baking at 2007 for 45 min |
i
r Cooling at room temperature l

Fig. 1. Bread making processes by the straight dough
method
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Table 2 Welght and volume of bread with various levels of black sesame powder

Storage time Addmon amount of black sesame powder (%)
. (hrs) 0 25 5.0 . 75
Weight(g) 1 Y516.046.00° 522.0+2.00° 524.0+1.80° 532.0+5.00°
24 510.0+0.69 518.0+0.38 520.040.61%° 528.0+0.47°
Volume(mL) 1 2180.0+8.76° 2250.015.42: 2290.0+6.23 1800.0+7.96°
24 2150.0+3.00° 2230.0+7.84 2280.028.45" 1750.0+8 26"
“Mean+$.D.

““Different superscripts within a raw indicate significant differences at p<0.05
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Fig. 2. Breads prepared at various levels of adding black
sesame powder.
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Fig. 3. Transverse view of bread prepared at various of
adding black sesame powder.

Table 3. Water absorptxve power and pH of breads made of black sesame powder-wheat flour blends
. , _~ Addition amount of black sesame po

v 0 25 o N 50 L
Water absorptive rate(ml) Y528+0.81° 3.83£0.35° 3 481039 2A48+0.26°
pH 5.35:0.13° 5.4310.10° 5.53+0.10° 5.53+0.10°

"Mean+S.D.

*“Different superscripts within a raw indicate significant differences at p<0.05
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Table 4. Color of breads made of black sesame powder-

o
.. b
0 +1.35° 2.00+1.36" 13.1340.62*
2.5 71. 13+2 02° 1.08+0.17° 11.3042.46™
5.0 63.58+2.67° 0.68+0.52 10.88+0.46
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"Mean+S.D.

*‘Different superscripts within a raw indicate significant
differences at p<0.05
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* Addition -amount_of black s&samc’» '

0. G

: . 2 5 . . 1. e
Hard 1 0.063+0.005° 0.0630.006" 0.067J_r0.005° 0.107+0.004°
24 0.162+0.006" 0.163+0.003" 0.164+0.003" 0.274+0.005"
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Differenit superscripts within a raw indicate significant differences at p<0.05
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Table 6. Sensory evaluation of white breads with various
amount of black

3.0:1.2°

Color 36108

3.6£1.0°
Flavor 3.7209° 3.4:08" 3.1:09°
Taste 34110 42209 39409° 32:14
Moistness 4903 39406 32408 26107
Chewiness 33213 39+09° 3.7+08° 4.0:12°
QOverall acceptability 3.2:0.8° 4.0:08 39407 33:13"
"Mean+S.D,

*Different superscripts within a raw indicate significant
differences at p<0.05
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