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Studies on Rheology of White Bread (Part 3)*

——Effect of the Change in Moisture Content of Loaf during Storage
and Testing Conditions on the Breaking Characteristics of Crumb—
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Yasuyuki SAGARA**, Kenji IMOU**

Abstract

Experimental study has been carried out on the relationships between
breaking characteristics of white bread and its moisture content during storage,
considering appropriate conditions for a standard firmness testing method for
white bread.

After baking of white bread an uniform distribution of moisture content
was observed at the central position of a loaf, showing higher values of moisture
content than those at outer position including crust, and then the moisture
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the moisture content in a loaf decreased during storage.

The breaking characteristics were affected by deformation rate, size as well
as the shape of plunger and the preparation of sample. Under our experimental
conditions, the deformation rate ranging from 5 to 10 mm/s and the disk-type
plunger whose cross sectional area is 8 to 20% of that of slice are recommended

for measuring more universal data of breaking characteristics.
(Keyword] white bread, rheology, firmness, breaking energy, moisture content, testing conditon
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