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Comparison of Bread Quality by Adding Sesame Protein Isolate Extracted

with Different Methods

LIN Dan-giong

(College of Tropical Agriculture and Forestry, Guangdong Aib Polytechnic College, Guangzhou 510507, China)

Abstract: Sesame protein isolate was prepared by cold pressing, hot pressing, dry peeling and wet peeling, and then mixed with flour and
other ingredients to make bread. The effect of sesame protein isolate on the quality of bread was studied by sensory evaluation, measuring the
volume, specific volume texture and moisture content of bread core. The results showed that the sensory scores of bread in the wet peeling group
were higher than those in the other three groups (p<0.05); the specific volumes of bread in the dry peeling group and the wet peeling group were
3.16 mL/g and 3.57 mL/g, respectively, lower than those in the hot pressing group and the cold pressing group (p<0.05). The volume of 100 g
bread in cold pressing group was 491.35 ¢m’, higher than that in other three groups. The volume of 100 g bread in wet peeling group was 479.66
cm’, higher than that in hot pressing group and dry peeling group (p<0.05). The bread hardness and chewiness in the wet peeling group were
176.65 and 141.36, respectively, which were lower than those in the other three groups (p<0.05). The elasticity and recovery of bread in the dry
peeling group were 0.87 and 0.23, respectively, higher than those in the other three groups. When stored for 1, 3 and 5 days, the moisture
reduction rates of bread in the wet peeling group were 1.72%, 0.97% and 0.58%, respectively, lower than those in the other three groups
(p<0.05). The bread made of wet peeled sesame protein has the highest sensory score, the best texture, the slower rate of water reduction and the
best overall quality.
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Table 1 Sensory scoring standard of bread
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Table 2 Comparison of physical and chemical components of sesame protein isolate (%6)
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Table 3 Comparison of sensory scores of bread [( X £ S), (4]
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Table 4 Comparison of specific volume and volume of bread

283 @EE/(mL/g)  100g @ AR/ (cm®)
AAE 4.76+0.45 491.35+13.19
#AF 28 4.25+0.39" 449.67+8.38"

Fik B 4 3.16+0.29% 462.54+10.34%
IR kR 28 3.57+0.35%° 479.66+12.56™

TR B PR AR AR DA B R AA TR B A VP T 60, o ol 1)
R EERVEN T E . Bt VS AERT 7o o i L
BEATREIN, AR TR S TR VPR P AR, 3
TEWF AR, W LTI, e HERf
BN IR T LR AA TR FE LA R AR FERE 1A T VA . &4
HELLLZ M e 45 R 4 FR, #WAmE AT
AN, ZRBAGTRE L (p<0.05); TVERL 4.
MRV B A A LE A T2, Bk B i e
PE R T IR M s 2 57 B Sl 2% 3 L (p<0.05).
VLI FAE. HOWEZRRAr B A HIE I AL L 24
K, Hr A VA ME 20 2 25 2 IR I T BN FR
{RFFRE I INBEAR . B —HF 7T 45 R SR A AT e A
FHECHAMSRIO TSI Z R 1, ISIIATEZ BR 5
EEAREN, R Ean. fERS =,
PEFHTH L L EE o THI B, LU 252 RO A/ T Bt T 1O
T T AL AR 2 B BT T B it o PRI B PR o LA
UM AER 2, AL 0 R A2 T A 9 o ) S 2
MEZRE, HERTRTER, FRERNImES A
IR RCR LT, RERSLh T P RIFIIEE —EN S,
TS Z 5 5 G SRR () H . 4T Ak
TR S AN 4 fis, APEAITE 100 g AR
AT HWEA. TR A, R A, EREAS
THER X (p<0.05); WRVEB R T2 iz 4 T A
100 g THELIARFR m T A2, HIg2 i B 40T 100 g
maARE T TR EA, ZRBE8H%E X
(p<0.05) BT FH VA ME 22 JBR 70 25 25 1 1B P T Bk
UK, 3D UL A PE 2 4 8 8 AV 1 T
(DN VN P

24 H R AR R

264

%5 HEMNEEFMEMELR (2
Table 5 Comparison of hardness and chewiness of bread
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Table 6 Comparison of elasticity and resilience of bread
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Table 7 Comparison of moisture reduction rate in bread
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