Available online at http://journal-of-agroalimentary.ro
Journal of Agroalimentary Processes and
Technologies 2017, 23 (3), 164-167

Journal of
Agroalimentary Processes and
Technologies

Sensory analysis of experimental hearth baked dark bread
added with soy flour
Darius Petruț1, Ersilia Alexa1*, Daniela Stoin1, Ileana Cocan1, Teodor-Ioan Trașcă1
1 Banat’s

University of Agricultural Sciences and Veterinary Medicine „King Michael I of Romania” from Timisoara,
Faculty of Food Processing, 119, Calea Aradului, 300645, Timisoara, Romania
Received: 05 July 2017; Accepted: 29 September 2017

______________________________________________________________________________________
Abstract
The purpose of this study is the addition of soy flour in different proportions (5%, 10%, 15%) to wheat
flour and producing dark bread baked on hearth by the classical method. The four types of obtained
bread (dark bread, dark bread added with 5% soy flour, respectively 10% and 15%) were analyzed by a
number of ten sensory panelists. The sensory evaluation categorized the samples of bread as "good" and
"very good".
Depending on the total points through the point scaling method, there is an increase or decrease in the
score of the qualities or defects. The analyses conclude a decreasing in scores with the increase of the
content of added soy flour.
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1. Introduction
The current efforts in the food domain are directed
to increase the nutritional value of food by
producing healthy food without additives,
preservatives, heavy metals or other compounds
with negative impacts on consumers health.
Secondly, new food products are easely tasted
through sensory analysis, as one of the most
powerful tools to understand how the aspect and
taste of food guides consumers' preferences. The
sensory analyes are simply, they are simple and
don’t require equipments or expensive reagents,.
The research topic of this study is for great interest
in the EU, namely the impact of using soy flour to
produce bread and its effect on improving the
quality and nutritional properties of the bread
through these additions. 4
2. Materials and Methods
We produced experimental hearth bread from
commercial dark flour added with two types of soy
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flour, from two different industrial producers, A and
B, in different proportions (5%, 10%, 15%). 9, 10,
11
The main raw materials that enter the manufacturing
recipe of bread are: dark wheat flour 100%, soy
flour (5%, 10%, 15%), salt 2%, east 1.5%, breeder
0.5%, water 55%.
The production process of bread used the classical
scheme with the following technological operations:
preparation and dosage of raw materials (flours,
water, east, salt), dough kneading, dough
fermentation, dough processing, bread baking,
storage of finished products. 1, 5, 6, 7
The final products, dark wheat bread and dark bread
added with soy flour, were produces at a private
company from Timișoara and the sensory analysis
were performed at the Laboratory for analysis from
the Faculty of Food Processing, BUAS Timisoara.
The organoleptic examination were carried out
according to the standard methods given in Table 1.
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The organoleptic examination were made on whole
product and on half cuts and slices.

3. Results and Discussions
The sensory characteristics of experimental samples
of dark bread added with soy flour are shown in
Tables 2 and 3.

Each organoleptic characteristic is described and
appreciated with 3 or 4 points, differentiated
according to the importance of that characteristic in
the overall organoleptic assessment of the product. 5
testers performed these analysis on whole bread and
on sections. 2, 3, 8

Following the examinations, the analyzed products
received the ratings presented in Table 4.

Table 1. Organoleptic characteristics

Table 2. Scoring scale for assessing the sensory characteristics of the blank sample and dark bread sample
added with soy flour A
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Table 3. Scoring scale for assessing the sensory characteristics of the blank sample and dark bread
sample added with soy flour B

Table 4. Qualities attributed to blank sample and dark bread with different additions of soy flour

consistency from chewing, intense coloration shell,
dark brown, very pronounced taste and smell.

4. Conclusions
Overall, the forms of dark bread added with
different proportions of soy flour different (5%,
10%, 15%) from two different industrial producers
(A and B) were well defined, slightly deformed
shell surface with few cracks. Shell coloring was
uniform, golden red, darker then the blank sample.
The crumb was not breakable, courteous, porous,
non-sticky. The taste and smell were pleasant,
aromatic, specifically, more pronounced.

In conclusion, according to the scoring, the most
appreciated were the samples of dark hearth bread
added with 5% soy flour A and B with scores of
19.2 and 19.4 points respectively. It can be observed
a decreasing in scores with the increase of added
soy flour proportion.
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The blank sample without soy flour obtained full
marks for taste (4 points) and crumb (3 points), but
regarding other sensory characteristics, it scores
slightly lower, but overall, it stays into the category
of "very good" quality obtaining. Samples of dark
hearth bread added with 10% soy flour A and B
received scores of 17.7 points and 17.8 respectively
points because of the layouts exterior appearance of
the shell, the consistency and smell that were
slightly downgraded by tasters.
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