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Influence of Perilla leaf superfine powders on dough

properties and bread quality
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Abstract: Perilla leaf superfine powder were added to the dough,
then produced bread, using Brabender farinograph and Brabender
stretcher measuring the dough properties, and then determinated the
fermentation characteristics, sensory quality, water retention, aging
degree and specific volume of bread contained with Perilla leaf super-
fine powder. The results showed that Perilla leal superfine powder
adding quantity 6%, the decline of bread dough's Farinograph and
tensile properties were not obvious, the quality of the sensory quality
of bread was good, with high water retention, low aging degree, vol-
ume of good healthy food. When Perilla leal superfine powder
adding amount was 6% ~ 8%, the Farinograph properties, ensile
properties and fermentation characteristics of dough showed a down-
ward trend.
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P AL : Extensograph-E %, # [ Brabender 2\ 7] ;

Z BN EEL: RN10/WL2 B, 1 4 1 B 47 34 £ 5 X
HBAHRAF

i % A e A A . S300] YL T AR T R IA B IR A
MR

B2 TR . VO914B52346-054 T, 25 [ VWR 447,
1.3 R@A*E
13,1 SRURm B & & BB EFR M E Kot
M i P AT 8 iy W LR o ) B R BE O 5~ 10 °C L
PRI H] 5 min, i 200 B 5, #EAT HEAL S € o HLE B BT
HE - # GB/T 5009. 5—2010 447 MUK 43 & & 0 € - #&
GB/T 5009. 4—2010 $47 s HLIB W5 & B & : #%& GB/T 5009.
6-—2003 PUAT s K43 & W 3E « ¥ GB/T 5009. 3—2010 $447 5
JRER 4 4t & i 4% GB/T 5009, 88—2008 $h47 .,
1.3.2 HAREHS LI BB B H  FREER 20 g,
IR I 28 5 B AORS 4 BldE 2%6,4 % .6 %% . 8 Y6 11 H A8 im AL T
A3 18 0 3 A S R WS I 2 O R GOm0 T R A S xR
.
1.3.3  TH I BURE AR AR I E % 1. 3.2 A S
B 3 TET R A 25 6 BRTET B, 4% BB GB/T 14614 — 2006 Al
GB/T 14615—2006 J7 ¥ #F 47 I 143 T 5 1 0 B A R P 1y
M
1304 500 BB Ao VS st % 1D AT R R RRPE R 2 SR
SCHRE8T s 43 591 R BB 32 4 A9 it 5 ) R 260 A TG 100 g, 30 °C
FAF TR AR R 1,00 g, FEME 1,00 g, 7K 34 g, M
N0 28 2 T A3 5 % B ZE TR L R R 3 min dh) AR DO R T
P 3R F T Y T BT 250 mL )T HfR R N 2E RS
FE V10T AT FHAR B FE %% B, il B AE IR B S 30 °C 3R 45 oy 34T
FE 5 20 min 03 T AT Y I 0K = BE L 2% KRR 5 X BE AR 4 1)
3 AFATIN R
1.3.5 55 58 5 i ok T B 1 o AR

QU T R A B AR TE 7« 2 5 0 I 8 00 T, Y il
BT, W 1,

(2) B 2805 O T L 20U A

REHMFRLE @B AN >k >EH >EL >R
B> L > B RS
1.3.6 BUEMSBEIE  $HME GB/T 14611—1993¢ T f3 /&
B BTN AR UE D 85 A B TT R 7 R AT L 1 58 05 i
3 TR B IR PR AR, LR 2, TR IR B E
M 2 hJ5 .75 20 45 INZE B AH SCAT Ml i A% 1 Jgk e R 4R
2N AR 5 F0 KR #4711 3 FEA B4 70 43 25
BB

®1 EHEEFRRA

Table 1 Basic formula of bread g
TRy 7K HEE B W ' MRM MR
300 100 7 15 20 3 2 3

®2 HERERRENIRE

Table 2 Sensory quality evaluation standard
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Table 3 The nutrition of Perilla leaf superfine powder
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Table 4 The influence of Perilla leaf superfine powder

content on dough farinose quality

#wm ok IR RUER O BE/ Ji i K
H/% /% [E/min [A]/min FU J A6 5
0 52.70 9.50 14.80  544.10 98. 60
2 53.40 8. 80 13.60  531.00 96. 00
4 59.50 6. 00 11.50  520.40 78. 60
6 60. 50 3.20 10.60  521.80 67.50
8 56. 60 3.13 7.40  491.10 55.80
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Table 5 The influence of Perilla leaf superfine powder content on dough extensibility quality (45 min)
Wit/ iEf R/ hrffae st/ RAKRHLANBLS/ BIAPRETT/ e RBLAE/ s/
% mm cm? EU EU (EU*mm ') (EU+mm ")
122 53 312 260 2.56 2.13
2 113 56 320 278 2.83 2.46
4 105 55 347 340 3. 30 3.24
6 98 56 378 367 3.85 3.74
8 87 54 410 396 4.71 4.55
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Table 6 The influence of Perilla leaf superfine powder content on dough extensibility quality (90 min)

mmi/ TR/ PLfRe R/ KRR/ BLBH I/ I KB/ ER
% mm cm? EU EU (EU*mm ") (EU-+mm™ ")
0 123 70 411 362 3.34 2.94
2 114 71 423 387 3.71 3.39
4 103 66 446 456 4.33 4,43
6 97 69 499 478 5.14 4.93
8 84 54 538 536 6.40 6.38
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Table 7 The influence of Perilla leaf superfine powder content on dough extensibility quality (135 min)

WA/ REMREE/ PIfRRELL/ ROCRIMRERDD/ LERBRDI/ EREBIME/ i fi Eb/
% mm em? EU EU (EU*mm™ " (EU+*mm 1)
0 122 74 412 374 3.38 3.06
2 114 77 123 378 3.71 3.32
4 104 69 449 440 4.32 4.23
6 97 65 567 567 5.85 5.85
88 58 598 596 6.79 6.69
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Table 8 The influence of Perilla leaf superfine powder content on dough exten51bility fermentation volume

o R WA/ mL
Yzij]ﬂﬁ//%
0 min 20 min 40 min 60 min 80 min 100 min 120 min

0 9. 00 9.50 11. 30 12.85 13.61 14. 35 16. 01
2 9.00 9.70 11. 50 12.94 13.82 14.74 16. 41
4 9.00 10. 90 11. 90 13.13 13. 83 15.03 16.72
6 9.00 11. 10 12. 60 13.42 14.94 15.42 17. 33
8 9.00 10. 20 10. 70 13. 00 13.05 15. 00 16. 84
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Table 9 The influence of Perilla leaf superfine powder

content on bread sensory quality

g; BE z; ff Z;ﬁ g Ef;‘ 8
0 8.20 4.00 4.20 9.00 23.00 4.10 8.00 60.50
2 8.40 4.20 4.30 9.10 24.00 4.20 8.30 62.50
4 8.60 4.20 4.20 9.30 24.10 4.20 8.50 63.10
6 9.20 4.50 4.50 9.50 24.50 4.30 9.00 65.50
8 8.40 4.10 4.40 9.10 24.30 4.10 8.70 63.10

2.6 ZEAHRMHEMBFIMENTERAKERNTME

AT I 1T 55 I BOR AN [ 985 ok %o T PR UK P AT
TR REBE ISR o TAT AL 19 B 7K P I 5% 515 I R ROk 45
UNIIE: PN SRR L e el @ e il PN R €
KA KA Ty B T B A TR TR o O R i A PR UK
P HEATAS I L 2 T R 1 L 5 2 PR OB U X TR Y
BROKMEFZ AT TR RN 206 .4 Vo B 35 i B0
F19 JEE S o R it £ (R KV T AR T2 A DR 5 5 0% I S Tk 6106
B i 4 PR OK VR TR B S T R AR s 2 5 O YR A 8 V0
R i B DR T B TSR
2.7 EBRHEMBEIMENEEZLENTM

5805 ok X AT B A BE R LI 2. e S
Xf MR AR L TEZE IR0 20~25 C AR MF T ASHER. A 2
AL EME A S X A WA, 2ERER. FH
X PR T 6 it E 1 L AR 0. 141 g/ mins QR 25 i B 2

5 d IS O R A v B BB BE D 0. 181 g/ min, 33 KT
UL TR . 52 5 I R B0k R o ek 3 B 8 06 v i 0 L 1A A,
201 o
_ _ M s
19F e
3 b 14
1 £ 181 d (24
Lo "" 3d
2 217Y y ¥ H4d
EE / y s
E 16} y ’
g ¥
o,
15 0 2 4 6 8
PN R IE
Perilla leaf superfine powder content/%
H1 &@aRKEeng
Figure 1 The determination of water retention of bread
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Figure 2 The determination of aging degree of bread
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Table 10 The influence of Perilla leaf superfine powder

content on bread specific volume

Whnik/ % EEES/g WEAER/mL WLHE/(mL-g )
0 10. 00 50. 12 5.12
2 9. 89 54.39 5.50
4 9.94 56.06 5.64
6 9.83 56.13 5.71
8 9.92 53.17 5. 36
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