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A study on the dough prepared from quinoa flour and baking quality
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Table 1 RVA values of each suspension

PT PV MV BD SB FV

[C] [mPa - s] [mPa - s] [mPa - s] [mPa - s] [mPa - s]
Control 62811 1496+ 8a 1315+ 10 181+17 -195*16b 1121+ 17
MCE-4000 60.6+0.5 1528+ 56a 1268 113 201+37 -148 = 32ab 1078+ 99
SFE-4000 629*18 1283+ 121b 1145+ 56 138+ 65 —-66 + 44a 1229+ 338
SE-50 634*1.2 1417 £+ 16ab 1207+ 20 210+ 23 -207 £ 14b 1000+ 10

PT: Pasting temperature, PV: Peak viscosity, MV: Minimum viscosity, BD: Break down, SB: Set back, FV:
Final viscosity.

Each value represents the means = S.D. (n=3) ab: In the same column on the table, means without a
common letter are significantly different (p < 0.05).
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Fig. 1-1 Dynamic visco elasticity: Temperature dependence (Storage modulus G’)
Control: Quinoa dough(—), MCE-4000 1.25% added dough( &), SFE-4000 1.25% added dough(4), SE-50
1.25% added dough (@)
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Fig. 1-2 The figure which expanded the range of 20-80 ‘C of Figure 1- 1
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(a) (b) (c) (d)
Fig. 2 Cross section images of bread prepared with quinoa flour
Control: Quinoa bread (a), bread with MCE-4000 added (b), bread with SFE-4000 added (c) and bread with
SE-50 added (d).
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Fig. 3 Effect of thickener on texture and mechanical properties of bread
Each value represents the means *S.D. (specific volume: n= 4 -5, texture: n=15-19).
ab: Means without a common letter are significantly different (p < 0.05).
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