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Processing Suitability of New Flour to Foods.
SASAJIMA Masahiko,SEKIMURA Teruyoshi and ARAKAWA Yoshiyuki

Bread made from Tohoku 205 flour, modle made from Tohoku 206 flour and sweets
made from Tohoku 211 waxy flour were evaluated in sensory test. Tohoku 205 flour bread
was equal to the marketing flour bread. In the sensory test of Tohoku 206 flour noodle, some
panelists had good impression, but others had bad one. Tohoku 211 Mochi-manju was good in
sensory test. This indicated that waxy flour is suitable for processing to sweets like Mochi.
Though Tohoku 211 Nanbu-senbei, cookie and Yubeshi were not good as a whole, some
panelists had a good impression on them. These suggest that the processing needs further
improvement. Tohoku 211 Ganzuki was bad in sensory test because it could not keep its
volume, and this processing was unsuitable for waxy flour.
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205 12.8 0.51 11.3
13.5 0.37 12.0
13.5 0.48 9.7
13.4 0.52 10.8
205 18.8 4.86
18.1 4.74
18.5 4.01
18.4 3.85
206 11.2 0.41 8.3
13.0 0.50 9.8
13.4 0.52 10.8
206 18’50” 3.79 7.85
22’33” 3.67 8.17
19°41” 3.41 7.97
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,4,183 (1997)
,5,209 (1998)
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