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A Bread-making Test by the Natural Yeast Isolated from Raisin

Naoko SHINOHARA*, Satoru WATANABE* , and Kenjin NAKAMURA™**

A bread-making test was performed under the various combinations of co-ingredients (sugar, salt

and/or shortening) by the sponge method using the raisin-origin lizuka yeast (I). We examined the effects of

combinations of co-ingredients by monitoring the gas production after kneeding up to 5 hr at 25°C, and by

measuring the relative volume of oneloaf type bread. The result indicated that the combination of 5% sugar,
0.5% salt and 5% shortening was seemed to be the most suitable for the bread-making using I. Furthermore,

the randam-centroid optimization program also estimated that the suitable combination was the range of

sugar:3.75~5%, salt:1~1.5% and shortening:0~5%.
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Table 2 Make up Process for Oneloaf-type Bread

Kneeding Time 2min

Kneeding Temp. 28C

Fermentation Time 60 min, and 30 min after punching

Dividing Weight 450 g

Moulding Type Oneloaf

Condition for Proof Temp. : 28°C, Humidity : 80%

Proofing Time 70 min

Condition for Baking 200°C, 30 min
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Table 1 The experimental combinations and results for the bread-making.

Ingredients Results
Experiments
Sugar(0-15%) Salt(0-2%) Shortening(0-15%) | Farmographic Vol.(mL)| Relative Vol.(mL/g)
1 0 2 0 19.8 2.41
A 2 5 2 0 18.5 2.38
3 10 2 0 16.6 1.98
4 15 2 0 11.2 2.12
5 5 0.5 0 36.7 2.81
B 6 5 1 0 39.4 2.91
7 5 1.5 0 36.2 2.67
8 5 2 0 32.0 2.52
9 0 1 0 34.8 2.83
C 10 0 1 5 36.7 2.71
11 0 1 10 36.2 2.81
12 0 1 15 34.1 2.62
13 0 0 5 25.5 2.41
14 0 0.5 5 27.3 2.36
D 15 0 1 5 23.4 2.14
16 0 1.5 5 22.8 2.26
17 0 2 5 21.9 2.31
18 0 0 5 11.4 2.07
19 1.25 0 5 33.6 2.57
E 20 2.5 0 5 34.1 2.81
21 3.75 0 5 35.0 2.76
22 5 0 5 36.4 2.81
23 5 0 5 35.4 2.65
24 5 0.5 5 29.2 2.68
F 25 5 1 5 22.5 241
26 5 1.5 5 25.3 2.72
27 5 2 5 20.1 2.50

I
b~
5

I



4216 3
— a .
g |V !
- B
S 3
g >
¢ g h
g B
& =
L
E 5
<
=]
839 t t 1.88 t t
0 1 Sugar (%) d ° 1 Sugar (%) ®
a Effect of sugar on farmographic volume. b Effect of sugar on relative volume.
4218 3 A
ﬁ .// ~—~
& 3
G . ]
> :
g S
<, >
2 : E
% K
: |
839 & 1 1.88 i t
0 2 0 2
f Salt (%) 1 Salt (%)
¢ Effect of salt on farmographic volume. d Effect of salt on relative volume.
216 3
~ ¥ -
E|r s |f :
3 3 ™
> =
2 3 N
= 4 N
=~ | . -
g A 5
H 3
s s
<
839 1.88 T
Shortening (%) 15 Shortening (%) 15
e Effect of shortening on farmographic volume. f Effect of shortening on relative volume.

Figure Graphical results for the effects of ingredients on relative and farmographic volumes. The lines
drawn from datapoint on each map indicating the certain area, that is including the maximum condition.
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