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The effect of soybean phospholipid by-product from

ethanol extraction on bread quality
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Abstract: To apply the soybean phospholipid by-product from
ethanol extraction to bread, the effect of the by-product on bread
quality was studied using the blank and the soybean phospholipid
without alcohol extraction as a control, through sensory evaluation
and analyses of the specific volume, color, texture and aging during
storage period. The results indicated that the by-product had a better
effect on the improvement of bread quality. By the optimum adding
amount of 0.6% . the specific volume of bread effectively increased
and the hardness and chewiness were markedly decreased. This may
be due to the proportion change after alcohol extraction, which en-
hanced the improvement of the by-product.
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Table 1 The sensory evaluation of bread
MR BRAR N/ Y MIEAREL SM BASEAPE CPHE OIS T AR By
2 A 0.0 25.0 4.0 4.0 7.0 17.0 7.0 2.0 66.0
0.2 26.0 4.5 4.0 7.5 18.0 7.0 3.0 70.0
P1 0.6 27.0 4.5 4.0 7.5 20.0 7.5 3.5 74.0
1.0 28.0 5.0 4.0 8.0 22.0 8.0 4.0 79.0
0.2 28.0 4.5 4.0 7.0 22.0 7.0 3.5 76.0
P2 0.6 29.0 5.5 4.0 8.0 24.0 7.5 4.5 82.5
1.0 29.0 5.0 4.0 8.0 24.0 8.0 4.0 82.0
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Table 2 The color of bread crumb
WeAg AN/ % L a* b+
Y= 0.0 78.01£0.21* —0.35+0.02* 12.16+0.10*
0.2 76.45+0.24> —0.48+0.02> 11.88+0.20*

P1 0.6 77.19£0.36° —0.434+0.00¢ 12.6040.27"
1.0 77.82+£0.04* —0.39£0.02¢ 13.5540.13¢
0.2 76.49+0.21> —0.514+0.02"> 11.3540.18¢
P2 0.6 77.22+0.27¢ —0.44£0.03° 11.9940.17*

1.0 77.89+0.14* —0.43£0.02¢ 12.5840.10°
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Figure 2 Texture analysis of the bread crumb added with P1 and P2
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Figure 3 Hardness analysis of the bread crumb added

with P1 and P2 during storage
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