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Bread—-making Qualities and Analysis of the Characteristic Physical Properties of Bread Made
from Domestic Wheat Flour Containing Domestic Waxy Wheat Flour (Mochikime)
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The bread-making qualities and an analysis of the physical properties of bread and bagels made from wheat
flour containing mochihime domestic waxy wheat flour, were investigated. Mochihime was blended at 0-50%
with yumechikara domestic extra—strong wheat flour or camellia foreign strong wheat flour. The specific loaf vol-
ume of the bread samples decreased with increasing mochihime content in each blend, while the opposite oc-
curred with bagels whose volume increased. Breadcrumbs made from the blended mochihime and yumechikara
flour were softer than those made from blended mochihime and camellia flour. The rate of bread staling de-
creased with increasing yumechikara content, while the cohesiveness of both kinds of bread tended to decrease
with increasing mochihime content. It is thought that this decrease in cohesiveness was due to the increased glu-
tinous sensation by adding mochihime. It is considered that soft and glutinous domestic flour bagels, which would
be liked by the Japanese, could be made by using blended wheat flour of yumechikara with 40% of mochihime.
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Fig. 1. Production of gas of doughs containing Mochihime flour.
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chihime flour under the condition of 730 mmHg
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Specific loaf volume and photographs of cross—section of breads containing Mochihime flour.
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Differences between Yumechikara base and Camellia base of the same Mochihime
content were evaluated by t test. *p<C0.05, **p<0.01
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Fig. 5. Effect of the addition of Mochihime flour on time-

dependent change of firmness of bread crumbs.
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Fig. 6. Effect of the addition of Mochihime flour on time-

dependent change of cohesiveness of bread crumbs.
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Fig. 9. Effect of the addition of Mochihime flour on time—
dependent change of firmness of bagel crumbs.
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Fig. 10. Effect of the addition of Mochihime flour on time-

dependent change of cohesiveness of bagel crumbs.

WT Fig 10 12/R L7ze B L HEETIX, [ BIE] o
AT CREEIEL R A2EESED b, Figd
DOBER 1 HEOWEXIZBWT [ Bk 30% B L UM40%
WINTIE, |ERML DES 0720, 40% T TOFRMTIE
7T LNIFELN Y, BORNEOEIII N 505
AT EEZ ONA, B3 HETIX, BEH®IZ 0B
W1 30% mMTIEERMEFETH > 72 40% B LV
50% WINTIEEREMSEI R E KT L7,

ZOFERITEN T OEA L EEIC, Fig 9 O X ORRE
TACLICBE LT, 7 7 20 5ER, WL ET IO
IREEIC e o /clcb EZ O D,

Pb&y, ToBME] OWMIED 7760554 5K
ARG EELTENTELD, BMESETIIEE LR
TR B AEANPED SN, T/, TWHERNL] DT
LY R, BILEESEL7-0ICI38RNTHD I EHH

3)  HnEEHm

NR=7I)V 7 T LDERFMOFEEL Fig 1112 L7
[ 6] ERmaefdE (00) & LTEHMmL72/R, 7
FLOAZIE, [WOBEPL] X—=A, [HA)YV] X=X
ELTH B OWMEIETIT LA LTI N,
S T HIE] OHENS.3E [wobhs] X [
AUX] L 3REHRLY, FOEIFERTOHREREIN
72O ThHb, 7I72DMEIL [WDOLDH |N—XTIED
L] 40% @I ECTRES 20, TH A )X | X—=ATid
50% WINTHEL e o7z EEHI S Nz DB L BIKE, [
Bk RINEAT40% LLETHEM Lz & v ) 3Rl & 2o 720
DETLTIE, [dBiE] #INE 50% TIEHE L & 5 & &b
STz BRARBKIICEEZRTAHE, [DBIE] HmNE
50% TIEL B L LEANGETELLODETEL EEZ
bz,

BREIZOW TV TN LRI L TRIIR LS
PLRLDLEELLEETHOETH 7225, [LHHE] @
WINEDHET LD 6 b BEI T & & 2 W HEillE TED
L@ m a8, MR TE 7,

T/, T=FIEEWE TNV LWV, [wOENL ] N—2R
L AXA)Y] RXR—REDHETIE, [HAYY] RXR—=20D
BB E AP EL STEL, DL EWIFHETH - 72,
ZTHUENR—=RE R B/ ERHIZHEL, Fig8 TRl [/
ANVX ] OXR=T N7 TLERT [@DERL] OHOD
IDBEBEILELDPVEVIFRE—FL T,

Db, BUSCUMEBIUMMERENIELY, X—7LTIE D
L] OWRME 40% DNASE 2872 b TN L b
LLBEEFIEHTHELEZZ SN/, FiZ[wobhrs ]
EDTVLYRIZED, SHEENEZFERE L2EIH Lo
TL Y FHED LHBEEPIRECR— TP T E 7,
WHRIZIEETS 2L, b3 BEND D, BBV
ThEEIDHBT LTS, BEENZETERE L/NEN
RV EREE CHARANGHRDN— 7V HE) e 5 &
EZbNhb, §HIT TFE L IOV TOERTE 1TV,
TR DWW T DOl TEE S TITE 2,

SHEORE

LhE otz BEMOKEEOEBEHR(Q008)I2L D L, BBED[ /N -
Yumechikara base Camellia base
3 3
» a oz O Mochihime 30%

24 @ oz 2 0 heli]
@ 2 83 ¢ S >s Mochihime 40%
% = 7 g B d 3
e 171 2 S 3 E & B Mochihime 50%
“ S 5
g 0 ] ] § 0
E - a £ 4 [ E .5

-1 o i @ a 2P
© 2 © 2 ) £ ®
< =] c =i ]
= E £3 = E 25

-2 1 £ 3¢ -2 = o3l

33
-3 -3
Fig. 11. Sensory evaluation of bagel crumbs containing Mochihime flour.
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