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Texture Analysis Methods of a Long Shelf-Life Soft Bread

SU Bao-ling, LI Wen-zhao, FENG Zhan-li
(Key Laboratory of Food Nutrition and Safety, Ministry of Education, College of Food Engineering and Biotechnology,
Tianjin University of Science & Technology, Tianjin 300457, China)

Abstract: The methods of determination the texture of a long shelf-life soft bread was investigated. The P/2 probe was cho-
sen to test the hardness of the breadcrust, while the P/6 probe was chosen to test the hardness of the bread core. The P/0.5
probe was chosen to test the hardness and the freshness and analyzed the stability of the result. Then the P/2 probe was used
to test the texture of the bread during the storage. The test result were analyzed by combined with sensory evaluation which
can indicate the bread's freshness accurately. The experiment results showed that the most reasonable method is using the

P/0.5 probe testing the hardness of the bread core, and the Coefficient of Variation can reach to 10.76, the Coef. of Coeffi-

cient with the sensory evaluation can reach to 0.925 8.

Keywords: long shelf-life soft bread; texture analysis; sensory evaluation
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Tab.l1 Sensory evaluation criteria of the freshness of the
bread
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Fig.1 Texture figure of bread crust hardness
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Fig.2 Texture figure of bread core hardness
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Tab.2 Bread texture test data of different probes
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AR5 2 EU% 17.85 16.22 10.76 1.89
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Fig.4 Relationship of bread freshness and bread sensory
evaluation data during the storage time
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