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Optimization of the Formula of Tartary Buckwheat Bread

GONG Fa-yong
(Xichang College, Xichang 615013, China)
Abstract: The influenceS of tartary buckwheat bread quality on added buckwheat powder and konjac flour and wheat gluten added by

quick fermentation were tested. The experiments showed tha the amount of tartary buckwhea powder played a decisive role of tartary

buckwheat bread specific volume and sensory evaluation scores. The best addition amount of buckwheat powder was 30% of total counts of
buckwheat powder and bread flour. The best addition amounts of konjac flour and wheat gluten werel.61%, and 1.60%, respectively. Under the

optimum conditions, the largest buckwheat bread specific volume was obtained.
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Table 1 The test level of konjac flour and wheat gluten
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Table 2 The result of sensory evaluation
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Fig.1 The effect of buckwheat powder addition on bread
specific volume
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Table 3 The result of sensoryevaluation
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|y Ey

0 9.5 157 183 187 267 889
5 9.2 157 1180 183 263 875
10 9.3 150 177 180 257 857
15 9.3 153 173 180 257 856
20 9.0 147 183 177 253 850
25 8.3 163 180 163 250 839
30 8.1 16.0 180 160 242 823
35 6.0 16.7 183 157 197 764
40 41 170 173 123 143 650
45 2.7 163 180 108 9.0 56.8
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Table 4 The uniform test results
RBFS B A%

BRA% e ZRI(mLg)

1 0.0(1) 3.0(7) 46
2 0.3(2) 1.0 (3) 5.9
3 0.6(3) 4.5 (10) 4.0
4 0.9(4) 2.5(6) 7.3
5 1.2(5) 0.5(2) 6.3
6 1.5(6) 4.009) 4.1
7 1.8(7) 2.0(5) 7.4
8 2.4(8) 0.0(1) 6.2
9 2.4(9) 35(8) 46
10 2.7(10) 1.5(4) 6.7
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Fig.2 Three-dimensional map
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Fig.3 Two-dimensional map
x5 BMAKLSHRER
Table 5 The additional test parameters and results
RIBFT  BEHEHI%  BhH%  AE(mLg)
1 1.61 1.60 7.58
2 161 1.60 7.53
3 #ip
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