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Optimization of Compound Improver for Okara Bread by Response Surface

Methodology
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Abstract; The okara bread was made using 90% bread wheat flour,10% okara powder and 2% gluten as the basic materials.
The compound improvers were added during the bread making to improve sensory quality of oakra bread and their adding con-
tents were optimized by response surface methodology based on single factor experiment. The results showed the optimum
adding contents for compound improvers were ;0. 5% konjac flour,0.0007% glucose oxidase,0.41% calcium stearoyl lactylate

and 0. 7% diacetyl tartaric acid ester of monoglycerides. The score of sensory evaluation was 88, which was significantly better

than that without adding compound improvers. The study provides the useful basis for application of okara on bread.
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Table 1

Sensory test standard of okara bread

I H Item

PESrFRUE Rating standard

2 Specific volume (35 43)

2 4% Surface color(5 43)

R B S5 A IE AR Surface texture and shape (5 43)
3.0 {473 Inner color(5 4))
S35 Smoothness (10 43)
LY PREERE Texture structure (25 43)
J 2k Elastic flexiblity (10 43)
18 Taste(5 43)
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Table 2 Factors and levels

7K Level A b ¢ b
MY/ % GOD/% CSL/% DATEM/ %

-1.71885 0.23 0. 00046 0.23 0.16

-1 0.30 0. 00060 0.30 0.30

0 0.40 0.00080 0.40 0.50

1 0.50 0.00100 0.50 0.70

1.71885 0.57 0.00110 0.57 0.84
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Table 3 Result of response experiment
J¥% No. A B C D EEITSY Score |F5 No. A B C D JETES) Score

1 0.4 0.0008 0.4 0.50 84.2 16 0.40  0.0008  0.40 0.5 80.5
2 0.5 0.0010 0.3 0.70 80.0 17 0.30 0.0010 0.50 0.7 81.0
3 0.5 0.0010 0.5 0.30 81.5 18 0.50 0. 0006 0.30 0.3 79.0
4 0.3 0. 0006 0.5 0.70 82.5 19 0.57 0.0008 0.40 0.5 81.5
5 0.5 0.0010 0.3 0.30 59.5 20 0.50 0.0010 0.50 0.7 78.5
6 0.5 0. 0006 0.3 0.70 88.0 21 0.50 0. 0006 0.50 0.3 81.5
7 0.3 0.0010 0.3 0.30 75.0 22 0.23 0.0008 0.40 0.5 84.0
8 0.4 0.0011 0.4 0.50 66.0 23 0.50 0.0006 0.50 0.7 85.0
9 0.4 0.0008 0.4 0.84 87.0 24 0.30 0. 0006 0.30 0.7 79.0
10 0.4 0.0008 0.4 0.16 83.5 25 0.30 0.0010 0.50 0.3 81.2
11 0.4 0.0008 0.4 0.50 84.0 26 0.40 0.0008 0.40 0.5 83.5
12 0.3 0.0010 0.3 0.70 82.5 27 0.30 0.0006 0.30 0.3 80.0
13 0.4 0.0008 0.4 0.50 78.0 28 0.40 0.0008 0.23 0.5 69.0
14 0.4 0.0008 0.4 0.50 79.0 29 0.40 0.0008 0.57 0.5 82.0
15 0.3 0. 0006 0.5 0.30 78.0 30 0.40 0. 0005 0.40 0.5 78.0
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