Development of Manufacturing Method of Bread

Appropriate for Nanbukomugi

SHIMAZU Hiroko,SEKIMURA Teruyoshi and OHSAWA Junya

Nanbukomugi should be more used for bread, in order to expand demand for it. But, its
aptitude for bread is not equal to all-purpose flour in terms of the quantity and quality of gluten.
So some contrivance is necessary for manufacturing bread. Therefore manufacturing method of
bread was studied appropriate for the characteristic of Nanbukomugi. As a result, we obtained the
following method: mix for five minutes at low speed, then add oil and mix for about two minutes at
low speed. Adding egg and sugar at small percent gives better taste evaluation to lean bread.
Furthermore, adding malt extract also increases texture and taste. With these contrivances, we
made every effort to develop unique breads of Nanbukomugi. Taking advantage of its simple taste,
four types of breads: muffin, bagel, chestnut bread and melon-shaped bread, are proposed to the
manufacturers in our prefecture.
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Stab DT VV Wk
BU BU
(H14 14.6 0.49 9.9 56.8 3.5 3.7 42 90 1073
(H14 14.3 0.49 10.4 57.0 3.0 3.7 45 75 935
(H15 12.4 0.52 9.4 56.0 2.3 2.0 34 130 873
(H15 14.5 0.44 10.1 56.3 4.0 4.8 49 80 784
(H14 13.7 0.50 10.8 59.5 4.0 5.0 50 80 720
“.n
(1555ml) 4.4
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(30) (10) ©) ©) (10) ©) ©) 15 (15 (100
16 7 3.8 4 6.3 35 4 12 11 68
16 6.3 4 3.8 55 3.5 3.8 11 9 63
14 7 3.8 3.3 55 3 3 8 7 55
16 7.8 3.8 3.5 55 3.5 3.5 11 9 64
17 7 4 4 6.3 3.5 4 10 11 67
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