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Fig. 2 Comparison on slice image processing of bread
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Table 2 Scheme and results of orthogonal test
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Table 3 Correlation analysis between hole

density value and hardness, elasticity of bread
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Effects of the Process Parameters of Natural Yeast Bread on Hole

Density Value and Texture Characteristics of Bread

ZHANG Li-li, YAO Xin-miao, XIE Xue-jun,ZHAO Rui,ZHANG Ying-lei, LI Zhe-bin
(Food Processing Institute, Heilongjiang Academy of Agricultural Sciences, Harbin, Hei-
longjiang 150086)

Abstract ; Based on single-factor experiments, Matlab were used to processing the bread slices of image and get-
ting the hole density value of the bread. Orthogonal experimental design methodology was adopted to investi-
gate that the production process parameters effect on the hole density value and texture characteristics of the
bread (hardness.,elasticity). SAS9. 1 and SPSS17. 0 were used to find the relationship of the hole density value
and texture characteristics of the bread (hardness, elasticity) , interaction of factors was analyzed. The results
showed that the process parameters on the impact of hole density values followed by: dough time > natural
yeast addition amount>> softening time. The offect degree of hardness in the order: dough time > Softening
time>>natural yeast addition amount. Tthe offect degree of elasticity in the order: dough time>>natural yeast
addition amount™>softening time. There was a negative correlation relationship between hole density and bread
hardness,and there was a positive correlation between the hole density and elastic, correlation coefficient on
0. 01 significant level (bilateral test) was very significant.

Keywords: natural yeast; process parameters; hole density value; texture characteristics of the bread
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