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The effect of different hydrolloids on the quality of the germinated brown rice bread
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Abstract; The effect of different hydrolloids on quality of the germi-
nated brown rice (GBR) bread was investigated in this study, by
adding different content of hydroxy propyl methyl cellulose, sodium
alginate and xanthan gum. The results showed that different hydroll-
oids had different effects and suitable adding concentration on the
bread. Compared with the GBR bread without any hydrolloids, the
specific volume of bread increased by 25% . whereas its hardness
decreased by 35%. However, the springiness and the cohesiveness in-
creased by 9.5% and 9.8% . respectively, when added with 2% hydroxy
propyl methyl cellulose in the bread. After adding 0.1% sodium alginate,
the specific volume and the springiness of bread increased by 19% and
10% respectively, while the hardness decreased by 31%. However, the
xanthan gum could not improve the quality of the GBR bread.
Keywords: germinated brown rice; bread; hydrocolloids; quality
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Figure 1

the specific volume of bread
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Figure 2 The effect of different hydrolloids on

the textural properties of bread
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Figure 3 The effect of different hydrolloids on the

sensory characteristics of bread
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Figure 4 The effect of sodium alginate and xanthan

gum on the specific volume of bread
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Figure 5 The effect of sodium alginate and xanthan gum

on textural properties of bread
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Figure 6 The effect of sodium alginate and xanthan gum

on the sensory characteristics of bread
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