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Fig.1 Linear models
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AL, ERENRZIERI (ASA) % 100ppm AN L 72, E7-H
TN ZALHEEFESSA T & D Hokushin ZEMA L, A L<
RiZARAI ASA % 100ppm N L7z, ZALERED LA R V—
Bt &2 FF OB ML & L C Cameriya (2B (GSH) %
100ppm FANSE7 b DEMER Lz, AR OKSIRINE
I3AH100g1Z5%F LC, Victoria—INTA % 64ml, Cameriya,
Cameriya (GSH) IZ% 21 4166ml, Hokushin (%60ml & L7=.
BEAROY 7 VERNY 93mm T, & & id 14mm, Yeast
B 1, 2, 303 DIEHREEE C idth ThEREIC Hb
T, 0.0038mn/s (Proof-time=8880s), 0.0065mm/s
(Proof-time= 5280s) , 0.0109mm/s (Proof-time=3060s)
& L7z, Maxwell &7 /VOFTICIIEMER S ZERAL,
Kelvin €7 /LZ1d Runge-Kutta 5% AV e,
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Tablel Coefficients derived from Kelvin 4-element

model
Victoria-  |Camellia- |Camellia-
INTA ASA GSH Hokushin
\Eo[Pa) 4.84E+03 |4.99E+03 | 4.22E+03 |2.00E+03
77n[Pars] | 2.01E+06 | 1.75E+06 | 5.32E+05 |4.29E+05
To[sec] | 4.14E+02 |3.50E+02| 1.29E+02 |2.15E+02
Table2 Coefficients derived from Maxwell 2-element
model
Victoria-  |Camellia- {Camellia-
INTA ASA GSH Hokushin
o[ Pa) 1.04E+04 | 1.25E+04 | 1.26E+04 |6.60E+03
F,\[Pa] 9.11E+03 | 8.38E+03 | 6.40E+03 |2.87E+03
7 [sec] | 3.60E+00 |4.50E+00| 6.00E+00 |7.33E+00
771[Pars] | 3.23E+04 |3.74E+04 | 3.73E+04 |2.11E+04
77n[Pars] | 2.01E+06 | 1.75E+06| 5.32E+05 |4.29E+05
Zo[sec] 1.92E+02 | 1.42E+02 | 4.26E+01 |6.55E+01
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(a) E, for Maxwell model (b) E, for Kelvin model
Fig.2 Creep curve (Victoria-INTA, Constant stress 499Pa)
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(b) Kelvin model

Fig.3 Stress relaxation curve (Yeast 2%)
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Fig.7 1213 Maxwell €7 /UZ X D HIFE &, Table3 (REHL
T OB R AL, KEOHEY Iab—vay
(Maxwell BF/V) ZEAL LT-ER AT Yeast EAMRAX
h, ARRO X S ICENENORBRBEEIZRR U T Proof-time
MREEND. Proof-time ITAEHDREEHE TR THY, =
D& EBBRY T 2 L—3 3 U TR LIS MBS Bl SR
JGHE (0.9 &35, Fig7 Tl Yeast ERAE (EAREE)
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Fig.6  Fz(?) with different expansion speed
Table3 The physical properties of bread dough
Dough Samples ? E, (X10°N/m?) 0 y(X105Pas)  Z,(X10%)
Camellia, ASA100ppm 4.215 12.232 2.910
Camellia, ASAOppm 4.371 9.138 2.087
Camellia, GSH50ppm 3.333 5.577 1.675
Camellia, GSH100ppm 3.347 4.761 1.427

DData are shown in mean (N=10). Physical properties were measured using no yeast dough
DASA:L-ascorbic acid, GSH:reduced glutathione.

160 8
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© % 143
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Fig.7 The relationship between o4 and GRD or SLV

The lines are log approximate curves
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i
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Fig.8 The copy of breads made from 4 types dough added 3 levels
- of yeast
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BEXT o, %atB L, SLV(Specific Loaf Volume)irONZ
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