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Quality Characteristics of the White Bread Added with Onion Powder

Jong-Ho Bae', Hee-Seob Woo?, Hee-Jin Choi and Cheong Choi*
'Department of Confectionery Decoration, Daegu Mirae College
School of Food Science, Dongju College
Department of Food Science and Technology, Yeungnam University

The quality characteristics of white bread added with 0, 2, 4, 6 and 8% of onion powder were investigated. The
color value of bread when onion powder was added had lower values of lightness and higher values of redness
and yellowness than those of the control bread. The specific volume of bread added with onion powder increased
compared to that of the control bread. Texture measurement showed that hardness, springiness, gumminess, and
chewiness decreased as the added amount of onion powder increased.
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Table 1. Proximate composition of white bread formula

Ingredients Content (%)
Strong flour 100.0
Onion powder 0~8.0
Compressed yeast 3.0
Yeast food 0.1
Sugar 5.0
Salt 2.0
Non-fat dry milk 3.0
Shortening 4.0
Water Variable
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Table 2. Color value of the white bread crumb added with onion powder”

Onion powder content (%)

Color values F-value
0 20 6.0 8.0
L 80.00 £0.41*? 79.95+£0.39° 78.01 £0.22° 77.37+0.264 77.12+£1.52° 137.35
a -1.90+0.03° -1.83+0.07° -1.74+0.07° -1.64£0.05* -1.59+0.10° 18.55
b 11.9410.36° 1295+ 0.32° 13.02+£049° 13.14 £0.60° 14.32+0.91* 2027

DValues with different superscript letters in the same column are significantly different (p<0.05).

DValues are Mean£S.D., n=5.

Table 3. Changes in pH of the white bread added with onion
powder

Onion powder content (%)
0 20 4.0 6.0 8.0
pH 507 5.03 5.02 5.02 5.01
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Table 4. Baking loss rate and specific volume” of the white bread added with onion powder

Onion powder content (%)

0 2.0 40 6.0 8.0
Dough weight (g) 510.0 510.0 510.0 510.0 5100
Bread weight (g) 450.50 45775 459.30 464.50 465.0
Bread volume (mL) 22575 23450 2390.0 2415.0 2407.5
Specific volume (mL/g) 443 4.60 4.69 474 472
Baking loss rate (%) 11.67 10.25 9.94 8.92 9.02

DValues are means of triplicate determination.

Table 5. Textural characteristics of the white bread added with onion powder"

Onion powder content (%)

0 20 40 6.0 8.0
Hardness 215.13% 213.53* 206.30° 195.13° 179.1¢°
Springiness 0.97° 0.93 0.96® 0.94% 0.92¢
Gumminess 119.43* 108.80% 98.03° 106.23° 103.33°
Cohesiveness 0.54* 0.58° 0.56* 0.57* 0.58*
Chewiness 103.90* 93.10° 71.74° 86.53" : 75.40°

DValues with different superscript letters in the same column are significantly different (p<0.05), n=5.
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Table 6. Qualities of the white bread added with onion powder”

Onion powder content (%)

0 2.0 40 6.0 8.0
Color 8.90° 8.88" 8.72" 7.86° 6.21°

Internal score Grain 8.76" 8.5 8.54° 7.40° 6.36°
Texture 8.70° 8.51® 847" 7.67 6.40¢

Exernal Color 8.95¢ 8.85¢ 8.65% 775" 6.30°
xlemal score Symmetry 8.85¢ 8.75% §.52° 6.88° 6.09°

DValues with different superscript letters in the same column are significantly different (p<0.05), n=15.
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Fig. 1. Cut loaves and appearance of the white bread added
with onion powder.
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