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The "Tohoku 214' flour bred anticipating the high baking quality was evaluated of the
bakingquality comparedwithordinarytypesbyusingautomatichomebakery. As a result,
the 'Tohoku 214’ flour harvestedinlwatePrefecture2001has11.2% of theprotein content,
and the Brabender analytical test showed the value of medium type flour.
volume of the 'Tohoku 214' bread did notreached for the marketing bread but showed the
maximumvalue among the other bread in Iwate Prefecture, also, its color was aswhite as

‘ 214

11.2

214

13

The Baking Quality of the "Tohoku 214" flour

SEKIMURA Teruyoshi and TOYAMARYyo0

themarketing bread. The specificvolumeofthe 'Tohoku214' of Frenchbreadwascloseto

themarketing Frenchbread, butthecolorwasdarker.
Key wordsdomesticflour, 'Tohoku 214" flour, baking quality
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16.3 0.41 11.2
14.1 0.46 9.2 47.9 4.91 73.44
12.7 0.49 10.3 45.7 4.81  74.76
14.1 0.37 1.7 45.6 4.37  71.44
14 . 46.2 5.24  73.70
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62.5 572 63.7 3.6 51
61.2 964 63.7 3.4 40
71.0 902 62.0 1.3 36

62.0 774 66.6 11.8 75
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48.0 3.87 69.59
46.6 3.57 72.66
45.9 3.26 66.47
46.8 3.84 74.18
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