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Preparation of perilla bread flour and analysis of its texture properties
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Abstract: This study aims to produce perilla bread powder with specific
bread flour as main ingredient by adding Perilla flour and meanwhile
adding the right amount of wheat gluten to improve the special quality of
Perilla bread flour. Using farinograph to measure the dough properties
and taking the water absorption, Development time, stability time, and
Farinograph quality number as evaluation indexes, the test shows that
when the adding amount of perilla flour is 10% of all and wheat gluten as
7% . perilla bread powder gets its best point: the Water absorption
60. 9% » Development time 10 min 20 s, stability time 12 min 36 s, Fari-
nograph quality number 140.
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Table 1 The basic proportioning options of
perilla flour %

FE T3 E PN TR A i

1 100 0 33. 20

2 95 5 30. 59

3 90 10 29. 88

4 85 15 28.22

5 80 20 26. 56
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Table 2 The compound ingredients option of

perilla flour %
FE il T E N i iy TR i
1 100 0 0 33. 20
6 91 5 4 33.41
7 83 10 7 33.16
8 74 15 11 33.37
9 65 20 15 33.58
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Table 3 The test results of perilla flour ingredients

b i 18 47 Koy TR B
/6 /% (HEK 300 @) /g
1 33.2 11.0 289.9
2 31.2 11.2 290.5
3 30.5 10.6 288.5
4 28.6 10.7 288.9
5 26.9 10.6 288.6
6 35.1 10.2 287.3
7 34.7 10.3 287.6
8 34.9 10.5 288.3
9 35.0 9.6 285.4
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Table 4 The influence of different amount of perilla addition Table 6 The textural characteristics of two kind bread
on bread flour texture with basic ingredients BE W /e B R MEIEME/m)
. LIME WK S - *ﬁ}ﬁﬁﬁii %ﬁrﬁ@ 2035  0.19 0.52 79.6
i/ Y% R/ % 54/ mm mEEA 2023 0.19 0.51 78.9
1 0 64.2 12 min 40 s 16 min 18 s 170
2 5 62.2 Ilmin5s 13mn2ls 142 R7T EVEEELERNE
3 10 61.0 7 min 11 s 9 min 50 s 108 Table 7 The results of physical and chemical properties
4 15 59.4  7min52s 6mind3s 106 i H b bR A
5 20 59.5 6minds 6min2s 96 MM/ (mg KOH » g 1) <5.0 1.0
SAAIE/ (10 2g s g D) <0.25 0.15
x5 BAMMAMEX=RHRFENEID B A/ (mg - kg 1) <0.5 0.2
Table 5 The influence of different amount of wheat gluten MaE/(mg » kg D) <0.5 0.2
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