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Abstract

The principal objective of this study was to determine the optimal ratio of mesangi added to bread. In our experiments,
the mesangi was added at levels of 0, 1, 2, 3, 4%. The properties of the prepared breads were analyzed in terms of volume
of dough, specific volume, CrumbSean, color and sensory evaluation. The velume of the dough to which 1% mesangi has
been added was the greatest and the specific volume of the bread to which 2% mesangi was added was also greater than
that of the control bread. The bread to which 4% mesangi has been added evidenced the highest elongation at 1.39, the
most profound thickness(0.05 cm) and the most prominent chromaticity of the skin. With regard to color values, as more
mesangi was added the L value decreased. As the result of the sensory evaluation, the bread to which 1% mesangi was
added was found to be the most preferable in terms of moistness, softness, taste and overall acceptability.
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Table 1. Formula of white pan bread added with me-
sangi

Ratio CON” M1? w2 w3? wm4®

Ingredient (%) (2) (2) (g (® (8

Bread flour 100 1,800 1,782 1,764 1,746 1,728
Water 63 1,134 1,134 1,134 1,134 1,134
Yeast 2 36 36 36 36 36
Yeast food 0.2 3.6 3.6 36 3.6 3.6

Sugar 6 108 108 108 108 108
Margarine 4 72 72 72 72 72
NFDM? 3 54 54 54 54 54
Salt 1 18 18 18 18 18
Mesangi - - 18 36 54 72
Y Control.

2 Bread added with 1% mesangi.
% Bread added with 2% mesangi.
% Bread added with 3% mesangi.
¥ Bread added with 4% mesangi.
% Non fat dry milk.
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Table 2. Volume of fermented white pan bread dough containing mesangi

Volume(mL)
0 hr 1 hr 2 br 3 hr 4 br 5 hr
CON 19.00:£0.00" 53.00:£1.00 60.33+0.58 65.33+0.58 69.00::0.00 68.33+0.58
Ml 19.00+0.00 53.00:1.00 69.33+0.58 74.00£0.00 74.000.00 78.00+0.00
M2 19.00+£0.00 51.33£0.58 68.33+0.58 71.67+0.58 73.00+0.00 71.00+0.00
M3 19.000.00 45.000.00 57.33+0.58 64.330.58 67.33+0.00 67.33£0.58
M4 19.00:0.00 41.67+0.58 50.33£0.58 54.33+0.58 56.000.00 57.33+0.58
" Mean+SD.

’ Legends are referred in Table 1.
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CON M1

M 2 M 3 M4

Fig. 1. Specific volume for white pan bread added with me-
sangi(mL/g)
"¢ Means denoted by the same letter are not significantly di-
fferent(p<0.05).
" Legends are referred in Table 1.
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Table 3. Result of CrumbScan for white pan bread added
with mesangi

Crust thick-

Fineness Elongation ness(cm) Contrast
CON 785.1652.79"™ 1294005 037+0.06° 0.39:0.02°
Ml 92823£1721° 143+0.02° 025£0.02° 040£0.01°
M2 987.07466.05° 133£0.05° 0.1120.03"  0.4120.03"
M3 932.8246226° 128001 0.09+0.03* 0.44+0.04°
M4 982.06:4239° 1.35+0.08° 0.05:0.01° 0.49+0.01°

" Mean+SD.

#7¢ Means denoted by the same letter in a column are not signi-
ficantly different(p<0.05).

’ Legends are referred in Table 1.
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Table 4. Color values of white pan bread added with me-
sangi

Sample L a b
CON  65.33x0.25™ —0.08+0.04° 2.04+0.18°
Ml 63.14+0.67° -0.52+0.01* 1.05+041°
M2 62.25+0.16 -0.300.09" 0.46+0.09"
M3 61.830,04° -0.26+0.07° 0.22+0.03*
M4 62.73+0.48> -0.400.09™ 0.90+0.40"

" Mean=SD.

*" Means denoted by the same letter in a column are not signi-
ficantly different(p<0.05).

" Legends are referred in Table 1.



18(4): 563~568 (2008)

ujgol & HHE Aue 34 54 567

Table 5. Sensory evaluation for preference test of white pan bread added with mesangi

Characteristics CON Mi M2 M3 M4
Flavor 1.20+0.42° 2.70+0.82° 3.2040.63 3.80+0.79% 4.100.74°
Taste 3.00£0.67 3.90+1.00° 3.50:£0.85% 3.40+0.70% 3.10£1.00®
Overall acceptance 2.90+0.57° 4,00+0.82° 3.70+0.82 3.30£0.67 3.00£1.05%

Y MeantSD.

*~4 Means denoted by the same letter in a row are not significantly different(p<0.05).

' Legends are referred in Table 1.

Table 6. Sensory evaluation for difference test of white pan bread added with mesangi

Characteristics CON Ml M2 M3 M4

Crumb color 1.10£0.32 2.70£0.82° 3.20+0.42° 4.20£0.92° 420£0.79°

Crust color 1.50+0.53" 2.90+0.87° 3.70+0.67 430+0.95° 420£0.79°

Springiness 3.30+0.48 3.30+0.95 3,50+0.85 2.90+0.74 2.70+1.06

Moistness 3.00+1.05® 4.30+0.95° 3.70+0.48" 3.40+097° 2.60+0.97°

Softness 3.60£1.07° 4.40£0.70° 3.50£0.97° 3.50+0.71" 2.30£0.67
D Mean+SD.

*~4 Means denoted by the same letter in a row are not significantly different(p<0.05).

" Legends are referred in Table 1.
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