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Abstract

Bread-baking properies of naked barley flour and naked barley-wheat flour blends were inve-
stigated, and changes of loaf volume of naked barley bread prepared by straight method and by
lactic acid method were observed. Specific loaf volume of naked barley flour bread made by
straight method was only 1.11 ml/g bread, while that of barley bread made by lactic acid method
was more than 1.50 ml/g bread. No significant increase of loaf volume was noted in mixed naked
barley-wheat bread. The increase of loaf volume of barley bread appeared to be due to total
titratable acidity of barley dough.

Loaf volume of wheat bread made by lactic acid method decreased sharply as the total titra-
table acidity of wheat flour dough increased.
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Fig. 1. Cut loaves baked by straight method
and lactic acid method

Fig. 2-1 Relationship between loaf volume and
total titratable acidity
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Table 1. Differences of loaf volume of naked
barley bread prepared by lactic acid
method and straight method

Bread-making Samples* ggﬁf n Loaf volume }]?ireeiadd
methods % ’éd/kg mi/g %
o our  bread
B 191.0 1,971 1.11 159.7
G 186.7 3,348 2.02 164.2
Straight Ce 188.9 2,414 1.51 164.2
method Cs 189.3 2,084 1.29 160.4
C, 189.8 1,975 1.22 161.9
W 172.4 6,336 3.94 158.8
B’-9 206.1 2,642 1.51 175.1
Cy-9  186.9 3,781 2.27 166.1
C/-9 193.5 2,964 1.70 174.4
C-9  192.4 2,094 1.70 158.1
C/-9  189.8 2,499 1.30 166.8
Ww'-9 176.2 3,761 2.38 157.8
B’-12  206.1 2,660 1.57 169.8
Ci’~12 186.9 3,665 2.25 163.0
Lactic acid C./-12 193.5 2,869 2.71 172.5
method Cy’-12 192.4 2,671 1.61 165.5
C/-12 197.6 2,166 1.35 160.0
\W-12 176.2 3,746 2.29 163.6
B’-24 206.1 2,497 1.43 174.6
Cr’-24 186.9 3,379 2.04 168.0
C./-24 193.5 3,022 1.80 168.6
C./-24 192.4 2,970 1.63 176.7
C/-24 197.6 2,545 1.68 151.5
W’-24 176.2 2,879 1.97 146.1

*B; naked barley flour 100%, C;; naked barley flour
50% +-wheat flour 50%, C.; naked barley flour 709
-+wheat flour 3025, C,; naked barley flour 80%-
wheat flour 20¢;, C; naked barley flour 90% -+ wheat
flour 10%, W; wheat flour 100%. C’~9, C’-12, and
C’-24 denote 9,12 and 24 hrs of lactic acid fermen-

tation, respectively.
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Table 2. Relationship between loaf volume and
tetal titratable acidity of dough

Total Loaf volume
Samples* titratable
ac1d1ty ml/kg flour ml/g bread

B 3-42 2,647 1.51
5. 48 2, 660 1.57

7.89 2,197 1. 43

C 5.20 3,781 2.27
7.84 3,665 2.25

11.30 3,397 2,04

Ca 4. 350 2,964 1.70
3. 85 2,869 1.71

8. 89 3,022 1.80

Cs 5.17 2,678 1.70
3. 61 2,671 1.61

7.73 2.070 1. 68

C. 1. 60 2,399 1.50
1. 14 2,166 1.35

710 2,545 68

W 3.29 3,761 2.38
1. 96 3,746 2.29

6. 46 2,879 1.97

*Refer to Table 1.

Fig. 2-2. Relationship between loaf volume and
total titratable acidity of dough
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Fig. 2-3. Relationship between loaf volume and
total titratable acidity of dough
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