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The Bread-making Quality of the Domestic Flour and Improvement
in the Quality of the Bread by Blending with Foreign-made Flour

Yomiko Yoshino

The bread-making quality of four domestic flours, Haruyutaka, Naibaku, Nishihonami and Nourin-61

were compared with foreign-made flour, Utamaro. In addition, the improvement of the bread-making

quality through the Utamaro blending was tested. In Japan, Haruyutaka and Naibaku are semi-strong flours

and Nishihonami and Nourin-61 are representative middle-strong flours. The resulfs were as follows:

(1) The specific volume of Haruyutaka and Naibaku showed equivalent value to Utamaro. However the
specific volume of Nishihonami and Nourin-61 showed a bigger value than that of Utamaro. The crumb

texture of these two flours were rough and there were large bubbles. (2) It was proven that the domestic

flours, Nishihonami and Nourin-61 with poor bread-making quality could be improved by 50% blending the

foreign-made flour Utamaro.
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#F 1 Properties of trial flour

Sample Source Miller Protein (%) Ash (%) Moisture (%)
Utamaro Foreign blend Torigoe 11.7 0.38 13.2
1CW Canada Miyake 12.0 0.36 14.8
Haruyutaka Hokkaido Torigoe 12.3 0.48 12.9
Naibaku Hokkaido Torigoe 11.8 0.44 . 129
Nishihonami Fukuoka Torigoe 8.0 0.37 12.0
Nourin-61 Shiga Miyake 6.7 0.35 13.9
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1 Farinogram and percentage of water absorption
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3 2 Properties of bread at 70% water addition
Sample Specific Volume  Firmness Elasticity Whiteness Moisture Gelatinization
P (cm¥/g) @ %) (%) %) degree* (%)

Utamaro - 4.64+0.08 454+48. 92.8+0.9 67.8+1.5 43.2+0.5 65.010.1
1CW 4.74£0.07 454450 92.9£0.9 69.2+1.0 43.8£0.6 65.5+0.2
Haruyutaka 4.78+0.09 409421 92.9+0.9 68.9+1.2 43.2+04 65.1+0.2
Naibaku 4.72+0.07 446145 92.0+£0.9 65.5+1.2 43.5+£0.6 65.8+0.2
Nishihonami 4.98+0.22 378+61 89.6+1.4 64.2+1.8 43.4£0.2 64.6+0.3
Nourin-61 4.91+0.20 394+114 88.7+1.2 63.7+1.1 43.6£0.5 63.3+0.4

List of mean values and SD of thirty samples except gelatinization degree.

* List of mean values and SD of ten samples.
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2 Cross-sectional views of the breadcrumbs
A: 70% water addition to the dough

B: Water addition of Farinograph’s water absorption
C: Each flour sample was blended with 50% Utamaro
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# 3 Properties of bread at water addition of Farinograph’s water absorption
Farinograph Specific Firmness  Elasticity = Whiteness  Moisture Gelatmlzition
Sample Water Volume (@) (%) %) %) degree
absorption (%) (cm¥/g) g ’ ° ° %)
Utamaro 68.0 4.48+0.09 462+15 93.2£0.8 70.4+8 42.7+0.4 65.0+0.1
1CW 67.2 4.52+0.05 457114 93.2+0.6 70.0+1.8 42.6+0.3 64.9+0.2
Haruyutaka 64.0 4.82+0.07  403+13 92.9+1.0 68.8+1.1 42.310.4 64.3+0.2
Naibaku 61.5 4.82+0.19 402+41 93.8+1.1 66.7+1.4 41.5+0.3 64.2+0.3
Nishihonami 57.0 423+0.08 442+23 93.1+0.9 68.9+1.21 39.3+05 63.7+0.3
Nourin-61 54.5 4.07+0.07 774171 88.1+0.8 63.9+0.9 38.8+0.6 63.9+0.4
List of mean values and SD of thirty samples except water absorption and gelatinization degree. -
* List of mean values of three examinations.
** List of mean values and SD of ten samples.
% 4 Properties of bread made from blended flour
Farinograph Specific Firmness  Elasticity = Whiteness  Moisture Gelatmlzzgion
Sample Water Volume @ %) %) %) degree
absorption (%)  (cm%g) 8 ¢ o ¢ (%)
Utamaro 68.0 4.48+0.09 462+15 93.2+£0.8 70.4+8 42.7+0.4 65.0+0.1
Haruyutaka 66.0 4.61+0.09 415+17 92.9+0.9 68.1+0.9 42.7+0.4 64.6+0.5
Naibaku 64.8 4.55+0.10 456+13 93.2+0.8 67.7+1.2 42.2+0.3 64.3+0.2
Nishihonami 64.0 4.50+0.09 451+12 92.6+1.0 68.4+0.2 41.2+0.4 64.6+0.2
Nourin-61 61.5 4.31+0.11 465+17 92.3+£0.8 68.6+0.9 40.6+0.4 64.5+0.2

Each flour sample was hlended with 50% Utamaro.

List of mean values and SD of thirty samples except water absorption and gelatinization degree.

* List of mean values of three examinations.
** List of mean values and SD of ten samples.
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