R EmiB Modern Food Science and Technology 2023, Vol.39, No.12

AELEHlEEM ST HBNRE mR TR FENREL IR

1% A, SRECRC, FREEIK, KEHEHR ', SkF, SRR
LA d Rk K Z RS2 AR E R, #AbRX 430070)
(2.%%%&?ﬁmzjﬂkx%gﬂgﬁ%kw LARFE 266699) (3. RIRGREAIA RG], HALRIR 430070)
THE: VARREl2ZM s (50%. 70%. 90%. 100%) 494 k@ &4 R4, @IS RE AT Qo) &E R RRS, AT
BB AKRBABRRIREY, AR RE B Z A & @ ORVE SR ARIERR G T, SRA: MALLHIhIEI, RE4
Z@OELEHRETIR, 4FrA LT QERITNE 76.57~83.29, HEN T THZIEEN. ARE L LHrH) (50%s 70%. 90%.
100%) 944 & CERT HA T LML T2 EMIGIA 50%. T0%E94F &, 2 FH A 90%100%89 44 @ LR %4 F
BEHIm(P<0.05), AHEHAE R EEK(P<0.05). ARSAEE M XA A : TR A ZH el 4 & & Quf B8 2 (Glycemic Index
GI) 155514 70.28. 64.76. 4547, 4343, A K bh 50%94 %8 @A Z GRS, &EWG)H 10%84 58 A+ G A5,
A E A H 90%. 100%894 £ & AR G Rdb, L EATE, AT AZMILGIh 50%. T0%094 £ & 6L, 4 Z WA 90%. 100%
494k 8 08 QS RAFAEHCREIT. LR AR AT T SRR,
KRR AE@a; AEITN A RIS (GD); AMKmAEnX; #HE0R
XERS: 1673-9078(2023)12-29-34 DOT: 10.13982/j. mfst.1673-9078.2023.12.0849

Different Proportions of Whole Wheat Flour on the Sensory Quality and

Glycemic Control of Whole Wheat Bread

HOU Mengya®, GUO Zhengli?, CHEN Meiyi®, ZHU Tiantian', ZHANG Yu', HU Xiaobo"
(1.College of Food Science and Technology, Huazhong Agricultural University, Wuhan 430070, China)
(2.Inspection Team of Laixi Municipal Market Supervision Administration, Qingdao 266699, China)
(3.Wuhan Baiweilai Technology Co. Ltd., Wuhan 430070, China)

Abstract: Whole wheat bread with different proportions.of whole wheat flour (50%, 70%, 90%, and 100%) was used as the material to
analyze the chromaticity and basic components of different whole wheat bread. Sensory evaluation and human blood glucose testing were
conducted on different whole wheat breads. The purpose was to determine the effect of different proportions of whole wheat flour on the sensory
quality and glycemic control of whole wheat bread. With the increase in the proportion of whole wheat flour, the color of the whole wheat bread
cores become darker. The overall consumer scores-of the four kinds of whole wheat bread were 76.57~83.29, which indicates popularity with
consumers. Dietary fiber content of whole wheat bread with 90% and 100% whole wheat flour ratio increased (P<0.05) and the straight chain
starch content decreased (P<0.05), compared to 50% and 70% whole wheat bread. Human blood glucose tests showed that the glycemic index
(GI) of the 50%, 70%, 90%;.and 100% whole wheat breads were 70.28, 64.76, 45.47 and 43.43, respectively. Bread with 50% whole wheat was
considered a high GI food; bread with 70% whole wheat, a medium GI food; bread with 90% and 100% whole wheat, a low GI food. In
summary, compared with bread with a proportion of 50% and 70% whole wheat flour, bread with a proportion of 90% and 100% whole wheat
flour had better bread quality and glycemic control.
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Table 1 Formulations for bread
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Table 2 Bread quality scoring criteria
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Table 3 Color values of different whole wheat bread
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Con 83.89+0.43° 61.06:0.75¢ -1.1520.11° 10.80.£0.31° 15.66:0.43° 26.53+4.75°
50B 75.44+0.82° 65.78+1.08° 1.26+0.40° 7.1120.55 14.04+0.54° 24.54+0.88%
70B 71.67+0.67° 69.98+1.35" 2.13+0.36° 3.95+0.64¢ 15.15+0.73° 22.3540.88"
90B 68.17+0.84¢ 69.83+0.71° 2.58+0.46° 5.01+0.61° 15.53+0.88° 23.07+0.87°
100B 66.72+0.54° 64.33£1.57° 3.14£0.34° 6.86+1.00° 17.01+0.77° 22.711.14°
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Table 4 Sensory scoring results of whole wheat bread
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90B 79.83+7.69%
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Table 5 Nutritional components of different proportions of whole wheat bread (g/100 g)
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Fig.1'Human blood glucose concentration values after

consuming different breads
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Table 6 Gl of different whole wheat bread
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50B 70.28+8.48"
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