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Physical Properties and Internal Structures of Baked Products Prepared with Medium-chain
Triacylglycerols (MCT) and Long—chain Triacylglycerols (LCT)
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A comparison was conducted between biscuits made with MCT (MCT-biscuits) and LCT (LCT-biscuits) re-
garding the physical properties of the dough and baked products, change in form during baking, and internal orga-
nization scanned through an electron microscope. Although MCT had lower viscosity than LCT, the dough of the
MCT-biscuits showed higher maximum stress and maximum energy. The upward expansion of the MCT -biscuits
was not as great as the LCT-biscuits in the early baking stage. The baked MCT-biscuits were smaller and proved
higher in fracture parameters. The upward expansion is thought to have been due to gluten, and it is therefore
suggested that there was a difference in quality between the glutens formed in MCT and LCT. The membrane
produced by gluten inside the LCT-biscuits, was probably formed around bubbles. The MCT-biscuits showed
tighter internal organization. It is concluded that MCT influenced the quality of gluten during preparation of the

dough, and that the gluten was difficult to extend during baking, MCT therefore helping to produce smaller and
harder biscuits.
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2:1  0.85+0.07° }** 3.74i0.08h]** 4.42+0.41 ]** 228+19°" ]**
MCT 1:1 1.05+0.07° %% 3.84+0.08" sk 3.67+0.26 k2944210
1:2  1.15+0.08 J** 3.8840.07" 3.39+0.25" ]** 3294 23" ]**
2:1  0.88+0.04 ]** 3.85+0.06 4.35+0.22 }** 249+ 15 ]**
LCT 1:1 1.09+0.08 K%k 3.8840.08 w%  3.5940.22 sk 311430
1:2  1.26+0.07 ]** 3.93+0.07 ]** 3.14+0.15 ]** 370428 ]**

n=40 FIHE - EHEFE

A [{—AEHD LCT £ oI
b E—BLAE o LCT & DR ﬁak
®% o [HAE -

;"E%”) (p<<0.05)
(p<0.01)
K1 D3R B SR ﬁ?’i#df)h (p<0.01)

MCT
E4. Y
s, g - K
b7z (p<0.01)o MCT IFELEENZWIGEIZ, YA

v POEITERERCTLLEFE R,

27y NONRE41ZRL72e MCT KA v Md
A7y NEBOADR Y ¥ — 7 THESTEIKTH D,
LCTEAr Y PaRAEZRITHROL2 L5557
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DEEH AR R B E 2.15X10° N/m?  1.66X 10° N/m?
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