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Table 1. Composition of breads

Ingredients Content (%)
Bread flour 100
Sugar 60
Margarine 50
Peaunt butter 15
Egg 10
Starch syrup 10
Skim milk powder 3
Baking powder 2
Salts 1
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Tabie 2. Comparison of rheology on breads added herb extracts and liquid calcium

(unit: g/cm®)

Samples” Strength Hardness Cohsivness Springness Gumminess Brittleness
Control 9U*16 230147 571 81f1 224+18 187£17
A 95x17 198£24 30+3 801 18340 148+35
B 96+14 194122 49+1 782 183*16 133%5
C 98+ 4 190£31 52 %5 77£5 152+£27 143£9
"Control: Control bread.
A Bread added herb extracts and liquid calcium of 10%.
B: Bread added herb extracts and liquid calcium of 50%.
C: Bread added herb extracts and liquid calcium of 100%.
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Table 3. Changes of crumb color during storage periods at 37C

Storage days

R 1 ) ; ;
In Out In Out In Out In Out In Out
Control 73.3 719 7.5 66.8 712 70.2 719 68.1 69.2 65.5
L A 73.1 744 716 70.9 69.7 71.2 70.8 69.6 719 70.3
B 74.0 755 70.1 705 71.3 73.2 68.3 68.6 707 64.2
C 738 7.7 74.9 72.8 727 733 72.6 71.0 72.2 718
Control -0.7 45 04 55 0.7 10.3 -0.4 96 -0.7 11.0
a A 09 44 1.0 50 1.3 84 06 6.1 08 6.9
B 1.0 38 0.8 46 2.0 75 1.2 8.3 15 11.2
C 1.1 4.1 29 54 2.1 47 1.3 42 1.2 56
Control 175 326 19.6 33.1 18.0 354 18.1 34.3 175 306
b A 20.3 32.2 215 33.0 20.3 346 204 36.6 22.5 334
B 205 33.1 20.2 31.1 216 330 20.3 3.7 21.8 296
C 21.1 335 21.9 35.6 21.3 35.3 222 31.9 22.0 352

YSee Table 2. footnote 1.
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Table 4. Quantitative description analysis (QDA) data for sensory attributes of breads added herb extragt_s and liquid calcium

Samples Color Aroma Taste Overall palatability
Control 425 333 4.12 408
A 4.29 3.92 454 116
B 4.00 4.17 4.45 4.29
C 4.08 4.29 483 4.7

Y See Table 2, footnote 1.
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Sample B

Sample C

Fig. 2. Change of external appearance in breads after 5
days at 377C.
YSee Table 2, footnote 1.

Table 5. Microbiological qualities in breads after 5 days at

37C (_gnit . cfu/me)
Sample"” Total aerobic bacteria E. coli
Control 15 % 10:" -
A 1.8x10° -
B 0.1x10" -
C - -

USee Table 2, footnote 1.
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