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The new wheat, TAMAIZUMI and NISHINOKAORI, had the higher protein contents compared to
Norin #61, whitch has been mainly cultivated for the bread-making. In Mie Prefecture, these varieties
characteristics of their chemical composition, are to be promoting to cultivate, for their application in
foods.

In this report, we examined the validity of the bread-making property. The physical properties of the
new wheats were compared with 1CW as a standard bread-making, when the sample bread was made.
Additionally, the bread was sensorially evaluated for quality. As the result,

1) The dough of bread was a little firm. Breaking strength and viscoelasticity tended to be low.
2) The result of sensory evaluation suggested that the quality of sample would be equal to commercial
breads, if the modifier and blending rate were suitable.
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61 11.8 8.3 1.68
11.8 9.2 1.65
11.7 10.2 1.49
61 14.8 | 63.3 | 20.9 | 42.4 | 36.7 70.9 49.1
15.1 | 69.3 | 16.0 | 53.3 | 30.7 80.6 59.1
15.1 | 71.8 | 17.9 | 53.9 | 35.3 72.7 49.3
b
60
( ) )
61 13.4 0.40 7.1
12.8 0.42 8.5
13.2 0.38 9.4
o %) (BVL)
61 57.1 37 5.6 81 825
61.1 39 59.5 64 700
64.3 41 61.5 64 620
% % ) ) (B.U.)
1 13.8 14.6 50.2 | 90.6 | 572
14.5 14.8 58.2 | 90.0 | 647
13.5 11.3 50.4 | 92.2 | 789
13.3 10.8 57.3 | 91.0 | 904




Ar.T.(min) W.A (%) DT(min) | WK (B.U.) VvV
4.0 68.3 19.0 8 84
4.6 66.1 17.3 1 80
3.0 64.4 6.4 26 60
29 64.5 6.4 102 45
500B.U.
500B.U. 3g
2mm
B.U.
70 30
1
1 2N 0.5mm/sec 600% 4
0.3N 120sec 0.01mm 2
N) N) J/m® )
1CW 0.167 0.025 1137
0.153 0.041 3370
0.187 0.031 4740
0.125 0.018 565
n n
(Pa (Pa sec Pa a Pa a
1CW 2.3668 1.5564 9.1600 1.4261 1.2383
2.4041 1.6849 9.1828 1.5472 1.2642
2.5211 1.2175 9.2419 1.1252 1.3459
2.6964 1.2965 8.9828 1.1646 1.4510
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1 n1il
3
5
61
100 3.22 2.67 3.44 2.85 2.71
60 3.13 2.88 3.22 2.92 2.86
30 3.11 2.95 3.04 2.96 2.95
100 3.11 2.55 3.25 2.79 2.78
60 3.08 2.67 3.21 2.89 2.88
30 3.13 2.77 3.01 2.95 2.95
3.18 3.41 3.11 3.42 3.12
3.49 3.00 3.59 3.22 3.55




100%



