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Abstract
This study aimed to apply rice flour Baromi 2 (B2) varieties developed by the Rural Development Administration in

low-sugar baguette products. To achieve this, baguettes were produced using B2 at 10%,

20%, and 30% levels. As

the content of B2 increased, the mixing time decreased, and the dough became sticky. Additionally, the dough fer-
mentation ability was reduced. The finished products showed no significant difference in the external structure with
varying B2 contents. However, the crust color containing B2 was darker than that of the control. In color value, the
L* value decreased as the amount of added B2 increased, while the a* value and b* value increased. Furthermore,
the sensory evaluation revealed that baguettes with a higher amount of B2 had a softer crumb and a crunchy crust,
and with 20% substituted for B2, the sample obtained the highest score. From these results, it has been determined
that B2 can substitute for up to 20% of wheat flour in bakery products.
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Table 1. Composition of baguette ingredients

Ingredients Control T1 T2 T3
T55 100 90 80 70
Baromi 2 10 20 30
Solar salt 2.1 2.1 2.1 2.1
Instant dry yeast 0.8 0.8 0.8 0.8
Water 65 65 65 65
Additional water 4 4 4 4

The following table represents the ingredients used in baguette production
expressed in baker’s percentage: control-contains 0% ‘Baromi 2°; T1-
contain 10% ‘Baromi 2’; T2-contain 20% ‘Baromi 2’; T3-contain 30%
‘Baromi 2.

Flour Mixture + Water

I
Mixing (Low-3min)

[
Autolysis (30min)

— Yeast (Mixing Low-3min)
— Salt (Mixing Low-3min)

| — Add Water (Mixing High-5min)

Fermentation Time (25 °C, 75~80 % RH, 60min)

— Dividing, Rounding (150g)

Bench Time (25 °C, 75~80 % RH, 20min)

| — Molding

Proofing Time (28 °C, 75~80 % RH, 50min)

I
Baking (240°C, 15min)

|
Bread

Fig. 1. Schematic diagram of baguette making process.
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Table 2. Moisture content and baking loss weight of baguette
containing ‘Baromi 2’

Moisture content (%) Baking loss rate (%)

Control 33.310.50"2N 20.00+0.62°
T1 33.25+0.63 18.95+0.36™
T2 32.14+0.57 20.41+0.72%
T3 33.77+£0.41 18.12+0.62°

YNo significantly different between for each groups at p<0.05 by Turkey
multiple range test Each values are mean+S.D.
INS = Non-Significant
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Fig. 2. Specific volume of B2 contained baguette. Control-
contains 0% ‘Baromi 2’; T1-contain 10% ‘Baromi 2’; T2-contain
20% ‘Baromi 2’; T3-contain 30% ‘Baromi 2’; a,b,c-different
letters above each type of column indicate statistical difference
at a.=0.05.
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Table 3. Color analysis of baguette containing ‘Baromi 2’
L* a* b* BI
Control 65.64+1.82% 10.32+1.44* 26.86+1.86" 62.68+7.20°
T1 62.50+2.52° 13.13+1.45 29.75+1.21° 77.76+6.96°
T2 60.78+2.48° 14.02+1.19 29.55+0.87° 80.98+4.73"
T3 58.21+2.86¢ 15.33+£2.72¢ 29.85+0.83° 88.50+9.68°

Color analysis of Baguette; control-contains 0% ‘Baromi 2’; T1-contain 10% ‘Baromi 2’; T2-contain 20% ‘Baromi 2’; T3-contain 30% ‘Baromi 2’;
a,b,c,d-different letters above each type of column indicate statistical difference at oo = 0.05.
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Fig. 3. Cross-section analysis of baguette contained ‘Baromi 2’.
Baguette crust (image at the top-1) and cross section (image at
the bottom-2); control : contains 0% ‘Baromi 2’; T1: contain
10% ‘Baromi 2’; T2 : contain 20% ‘Baromi 2’; T3 : contain
30% ‘Baromi 2’.
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