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Comparison of Baking Quality of Yukichikara and Haruibuki
Blending with Foreign Wheat

SEKIMURA Teruyoshi and SHIMAZU Hiroko

"Yukichikara' grown in Iwate and 'Haruibuki' grown in Akita were mixed with the
foreign bread flour. Baking quality and aging contorol depending on the mixing ratio, and
volume of the bread depending on the baking methods were examind. 'Yukichikara' of 2003
had better baking quality than the last year's one without mixing foreign flour, though
‘Haruibuki' needed more than 25% of the foreign flour to improve the volume. Volume of the
bread using straight-mixing method was larger than that of the bread using twice-mixing
method. At the both flour, the good effect of delay of aging could be found more than the
mixing ratio for improving baking quality with foreign bread flour. However, the effect of
delay of aging was found after the fourth day.
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