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Effects of Poria cocos Powder Addition on the Baking Properties
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Abstract

The effects of Poria cocos powder addition on bread making were investigated by evaluation of dough rasing
power, theological properties of dough by farinograph and extensograph, color and sensory quality. As increment of
Poria cocos powder, dough rasing power and extensibility were decreased but water absorption rate and resistance
were increased. Time for dough formation, stability and v/v point of dough were increased when 5 and 10 percent
of Poria cocos powder were added. Color of bread wasn’t significantly different when Poria cocos powder was
added up to 10 percent. Overall acceptance by sensory evaluation was the best when 5 percent of Poria cocos
powder was added, but there are no significant difference among breads which were made with various mixing rates
of Poria cocos powder.
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Fig. 1. Flow chart of processing of bread.
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Fig. 2. Dough raising power of wheat flour mixed
with Poria cocos powder.
[] : Dough raising power after first fermentation,
B : Dough raising power after second fermentation.
Vertical bars represent SD. A : Control, B : 2% Poria
cocos added, C : 5% Poria cocos added, D : 7%
Poria cocos added, E : 10% Poria cocos added.
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Fig. 3. Farinogram of wheat flour mixed with
Poria cocos powder.

A : Control, B : 5% Poria cccos added,

C : 10% Poria cocos added,

D : 15% Poria cocos added.
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Fig. 4. Water absorption rate of wheat flour mi-
xed with Poria cocos powder.
A : Control, B : 5% Poria cocos added,
C : 10% Poria cocos added,
D : 15% Poria cocos added

Water absorption rate (9

Table 1. Physical properties of wheat flour mixed
with Poria cocos powder by farinograph

Item A* B C D
Dough time(min) 5.0 16.0 20.5 120
Stability(min) 195 >20 >20 185
Weakening(B. U) 30 0 0 10
V/V point 64 B 92 84

*A : Control, B : 5% Poria cocos added, C :
cocos added, D : 15% Poria cocos added.
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Fig. 5. Viscosity of wheat flour mixed with Poria
cocos powder. Vertical bars represent SD.
A : Control, B : 5% Poria cocos added, C : 10%
Poria cocos added, D : 15% Poria cocos added
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Fig. 6. Extensogram of wheat flour mixed with
Poria cocos powder.
A : Control, B : 5% Poria cocos added,
C : 10% Poria cocos added,
D : 15% Poria cocos added.

Table 2. Physical properties of wheat flour mixed
with poria cocos powder by extensograph
ltem A* B C D
Resistance(B. Uy 582 668 782 881
Extensibility(mm) 166 150 136 102
Energy(cm2) 132 216 136 110

*A : Control, B : 5% Poria cocos added, C : 10% Poria
cocos added, D : 15% Poria cocos added.
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Table 3. Change of Hunter color value according
to the content of Poria cocos powder in

bread
Samples L a b
A 781512872 258+012°  11.55+0.34°
B 7707+£230°F 2491024 11.80+041°
C 74461235  -2541016° 11.85%025°
D 747242227 2354025  12.07+0.25°
E 75461146°  -248+031F  11.99%029°

YA : Control, B : 2% Poria cocos added, C : 5% Poria cocos
added, D : 7% Poria cocos added, E : 10% Poria cocos added
DValues in a column with the same letter are not significantly

different(p <0.05).
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Table 4. Sensory score of bread according to
content of Poria cocos powder

Sensory characteristics”

Samples Appearance Smell Taste Texture acczg:;ﬁitv
AY 409 30 36 3T 35°
B 3.6 31 35 37 35
C 36 33 36 35 36
D 33 32 32 31 33"
E 33 32 327 2% 30

YA : Control, B : 2% Poria cocos added, C : 5% Poria cocos
added, D : 7% Poria cocos added, E : 10% Poria cocos added.
DValues tepresent the mean of the ratings by 10 judges using a
5-point scale(l = extremely dislike, 5 = extremely like).
“Values in a column with the same letter are not significantly
different(p <0.05).
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