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Effect of Green Tea Extract on Quality of Fermented Pan Bread
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Abstract

Green tea extract(GTE) was added to pan bread, prepared by the straight-dough method, and its effects on
shelf-life(moisture, pH, titratable acidity, antimicrobial activity) and sensory quality of pan bread were evaluated.
The results of thosé characteristics for staling indicated that quality of pan bread was significantly extended by
addition of GTE. Growth of microorganisms was significantly inhibited by adding GTE to pan bread, and sensory
quality on pan bread added GTE was no significant differ in color, flavour, hardness, chewiness and overall
-quality than that of control group(0% GTE). These results suggest that the shelf-life of pan bread was extended
by GTE.
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Fig. 1. Moisture of pan Bread prepared with
green tea extract during storage at 30°C.
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Fig. 2. Changes in pH of the bread added green
tea extract during storage at 30T.
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Fig. 3. Changes in total acidity of the pan bread
added green tea extract during storage at 30T.
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Fig. 4. Changes in the total bacteria count of the pan
bread added green tea extract during storage at 30C.
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Table 1. Sensory scores of pan bread prepared

with green tea extract

Sample

Characteristic GTE GTE GTE

s 0% 100% oM
Color 515 4.85¢ 505 515°
Flavour 4.8" 4.65° 512 s1®
Hardness 486° 527 525° 521°
Chewiness 445 53® 535 53®
Overall-quality 4,55 5.1° 533" 5.1°

Control : 0% GTE

Means with the same letter are not signification different(p<0.05).
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