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ABSTRACT

Commercial inulin is one of the highly interesting fiber ingredients. It has of the
physiological effects of a dietary fiber and is considered a functional food ingredient
providing better health and reducing the risk of many diseases. Bread is one of the most
widely used vehicles for enrichment of dietary fiber. However, high fiber dough can cause
many problems with bread quality e.g. dense texture. Special formulation and processing
techniques to incorporate high fiber level are required. Therefore, the aim of this study
was to formulate inulin—enriched wheat bread using three common bread making methods
i.e. electric mixing, hand mixing and automatic bread making methods. The bread flour
was mixed with inulin by manual shaking before mixing with other dry ingredients to give
a homogenous mixture. Then it was mixed with the remaining ingredients and prepared
into bread by the 3 different methods.

The results show that inulin can substitute up to 15% by weight of wheat flour. Bread
made by the electric mixing method yielded acceptable bread quality compared to the
control formula, even though dense texture and darker crump color were noted by the
panelists. Up to 12.5% of inulin substitution can be added into bread made by the hand
mixing method and up to 10% by the automatic bread making method. Inulin led to a
decrease in water absorption when added at a high level into bread flour because it is a
soluble dietary fiber, and sugar content could also be reduced because of the sweetness of
inulin. The substitution of inulin also significantly reduced loaf weight and loaf volume. In
contrast, crumb compressibility was found to be significantly increased when compared to
the control formula. Regarding the hardness increased during storage, this indicated that
retrogradation in the bread crumbs was readily observed at dayl and day3. The crust color
was slightly lighter and the crumb color was obviously more yellow in inulin-enriched
breads. The addition of inulin from 10 to 15% substitution markedly decreased the pasting
properties i.e. the peak viscosity, trough, breakdown, final viscosity and setback compared
to the control while peak time decreased slightly. Inulin content in inulin-enriched breads
were 5, 7.7 and 6.1 g/100g with 10, 12.5 and 15% inulin substitution in breads made by
automatic bread making, hand and electric mixing methods, respectively.

KEY WORDS: INULIN/SOLUBLE DIETARY FIBER/BREAD/ BREAD MAKING
METHOD/COMMERCIAL DIETARY FIBER
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