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Effects of commercial margarine on sensory quality of bread

GAO Qian, LIANG Jian-fen

(College of Food Science and Nutritional Engineering, Beijing Key Laboratory of Functional
Food from Plant Resources, China Agricultural University, Beijing 100083)

Abstract: Aiming at knowing the effects of margarine on sensory quality of bread, products from 6 brands
were applied in preparation of bread. Breads from the recipe without any oil and with butter were used as
blank and control, respectively. The results indicated that margarine would decrease water conservation
during baking, and the water loss rate caused by different products was in the range 8.7% to 10.4%.
Margarine could increase specific volume of bread in the range of 26% to 41%. All margarine would
improve texture of bread. Effects of different margarine had significant different effects on hardness and
chewiness, while few difference on cohesiveness and resilience. Application of margarine would improve
sensory properties of bread, especially in volume of bread, color of crumb, smoothness of bread and total
evaluation. The increase in total evaluation score resulted in different kinds of margarine was ranged from
16% to 35%.
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A B C D E F G )
L/% 87+06" 94406 104406° 95404 874+04° 93404 92+406™ 8940.5%
/(mL/g) 3.0440.16° 3.67+0.16° 4.2440.13* 4.104+0.14° 4.26+0.19° 4.02+0.13* 3.864+0.14° 4.23+0.09"

[0

2.2
(p<0.05) D (G) B C
35%~40% E F 26%~33%
(p>0.05)
2.2.1 3
3 N
/h
1 24 48 72

8.64+137° 13.474+1.16° 17.184+1.82° 22.38+2.74°

A 4.04+0.82" 10.99+1.22° 14.82+1.27™ 16.85+0.89"

B 3.80+0.38° 9.38+0.62" 12.61+0.89° 15.30+0.94°

C 4.46+0.61° 10.644-0.20° 14.5440.78™ 17.1641.10°

D 5.3940.36™ 12.274+0.56" 15.48+1.41° 19.32+1.60°

E 4.71+0.34" 10.9441.09° 13.5440.70" 16.69+1.51%

F 4.93+0.40™ 10.354+1.13° 14.02+0.98" 16.52+1.81%

G( ) 4.024+0.56® 10.37+0.61° 15.05+1.36" 16.80+1.11

3 h
48 h
B 2.2.2
(G) 4
D 24~72 4
4
h
1 24 48 72

0.73540.006° 0.558+0.012° 0.480+0.020° 0.449+0.020°
0.710+0.015" 0.509+0.015° 0.454+0.020° 0.414+40.009"
0.713+0.026™ 0.5144-0.013° 0.44340.013° 0.409+40.011"
0.718+0.013" 0.496+0.010% 0.428+0.010% 0.398+0.007°
0.69040.016° 0.49040.008 0.43540.014 0.40940.010"
0.705+0.006"" 0.510+0.009° 0.4514+0.012° 0.42040.012°
0.69340.013* 0.506+0.007* 0.44640.005* 0.42140.016
G( ) 0.73840.005° 0.538+0.013" 0.466+0.007" 0.449+0.010°
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24~48 h 0.690~0.710
3d (G) 2.2.3
(p>0.05) 5
5
5 mJ
/h
1 24 48 72
421467 51.7+6.3° 56.8+5.6° 68.94+11.3"
A 17.944.5° 39.8+4.7° 46.3+2.1% 47.6+£3.7"
B 21.0+£1.5% 32.34+2.6° 38.242.6° 42.64+35°
C 22.04+3.1" 36.4+1.4° 43.842.6° 46.9+1.9%
D 24.443.7™ 431429 46.2+4.3 55.3+4.6°
E 22.0+1.4" 40.844.5" 44.9+42.2° 49.5+3.6%
F 22.6+2.6" 38.3+4.0 45.0+2.9° 48.1+35%
G( ) 20.0+4.3 39.7+3.0 49.7+3.9" 54.5+4.7"
57.5% D 42.0%
48 h 24 48
h B 37.5% 32.8%
B 72h
(©)
D 224
(p<0.05) 6
(G) D 1h A 6
6
/h
1 24 48 72
0.465+0.008" 0.28940.008° 0.23740.009" 0.21540.017°
A 0.4174+0.011™  0.24240.008™ 0.200+0.013 0.174+0.006"
B 0.41940.018™  0.2514+0.009°  0.19840.008"" 0.176+0.009%
C 0.427+0.011° 0.241+0.007* 0.192+0.008% 0.16740.005"
D 0.404+0.013° 0.23740.007° 0.190+0.009° 0.176+0.008"
E 0.423+0.005" 0.2524-0.007" 0.202+0.009° 0.183+0.008°
F 0.41240.015"™"  0.2504+0.007""  0.198+40.006°* 0.183+0.007°
G( ) 0.455+0.003" 0.281+0.013° 0.21840.007° 0.20340.009"
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