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Sudy on the Production Technology of Olive High Fiber Bread
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Abstract: In order to improve the utilization of olive pomace, single-factor experiments were set up to
investigate the effects of the amount of water and olive pomace addition on the quality of bread. Firstly, the
basic components of olive pomace were determined. Secondly, the effects of water addition (50%, 52%, 54%,
and 56%) on bread quality were investigated. After that, the influence of added olive pomace (5%, 10%, 15%
and 20%) was also studied. The quality of bread was evaluated by taste, aroma and surface color, while
physical properties were analyzed by the texture and the specific volume of bread. Results showed that the
quality of bread was the best under the condition of adding 52% of moisture and 10% of olive pomace. With
the addition of olive pomace, the specific volume of bread decreased, and the cohesion of bread decreased
while the values of hardness, chewiness and adhesiveness increased. considered the appearance, quality,
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aroma and fiber content of bread, it was thought as the best to add 10% of olive pomace to the bread.

Key words:. bread; high fiber; bread texture; process research
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Note: The impact of different water levels on the sensory quality of bread (a), and the impact of different water levels on the total score

of bread sensory quality (b).
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Fig.l Relationship between water addition and sensory quality of bread
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Note: The effect of different amounts of olive fruit added on the sensory quality of bread (a), and the effect of different amounts of

olive fruit residue added on the total score of bread sensory quality (b).
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Fig.2 Addition amount of olive pomace and sensory evaluation results of bread
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Note: Bread added with 0%, 5%, 10%, 15% and 20% olive
pomace from left to right.
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Fig. 3 Addition amount of olive pomace and appear ance of bread
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Table3 Bread specific volume results

TR SR VA I 2 1/ % L4 /(mL/g)
0 3.25+0.08%

5 3.15+0.06"

10 2.91+0.05°

15 2.29+0.02°

20 1.94+0.01°

0 AR FRERR S Z B A % 2% 7 (P<0.05),
Values in the same column with different lowercase letters
were significantly different (P<0.05).
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Table4 Resultsof bread texture analysis
RS SR 78 VA i 4 /% fifi B /g Fhi/(g.sec) PR MEL T N R Jm] 2 P
0 272.37+20.82¢ 0.86+0.03° 0.86+0.03° 170.00+21.30° 0.73+0.012 0.37+0.01%®
5 310.02+15.24%  —2.05+0.17% 0.88+0.01%* 198.58+20.40* 0.72+0.022 0.39+0.022
10 382.83+38.83°  —1.80+0.25° 0.87+0.02" 222.84+19.85 0.68+0.01° 0.35+0.03*
15 464.45+26.60°  —1.53+0.16% 0.90+0.04% 268.90+23.47° 0.65+0.03° 0.34+0.02°
20 526.47+37.34%  -1.15+0.08° 0.89+0.01% 276.69+26.40° 0.59+0.02° 0.30+0.02°
e ARFREFRRPY) Z BAEE D25 (P<0.05),
Note: Values in the same column with different lowercase letters were significantly different (P<0.05).
Wk 4 o, Bl RO SR v v n 2 1R 3 n ®5 HEEEHER
w R . s N Table5 Bread color results
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Jins ik E] 1090, Al EE(E A 382.83 g, THIifl 0 98.90+0.42° 0.24+0.07° 17.14+0.24°
AR R, DIRREE RS, M s in & 5 62.13+1.08" 597+0.10° 14.29+0.21°
ﬁ‘j 20%5#, E@,E@ﬁjﬁﬁfﬁﬂ%i 526.47 g, jﬁijz‘ 10 55.80+4.66° 7.31+0.31* 12.10+0.50°
o2 EUREROTIAS e S th T B b A O 15 51.26+0.37"  6.87+0.04"  9.80+0.11°
- TP, X L oE f L 20 48.67+042° 6.84+0.19°  8.32+0.42°
WG, KATEEAE SRR L, NS i, 32 I
LA R BHAYS), SECHIAS 1 TR ELRE RS, 2 0 58.92+136° 14.620.63° 24.36:0.37°
PR A Al T L6 BB SR VR ; 5371001 1165:018"  16.37:0.36"
. . 10 49.10+0.88° 10.35+0.30° 13.47+0.47°
AR, AN S5, T A B (DR d d d
15 45.93+0.29° 8.85+0.18 8.98+0.27
N4 A YA ¥ =N S
MR AR N AE 5%~100%75 R i, 1l 5 20 42.60+1.48°  7.70+0.42°  7.09+0.47°
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[Fi) RHECRSS SR e T o T 460, 3 B R TR 05 20 €, P ) K
EHNEE 5 FiR

W AR FRERRYS) Z R A B 2 5 (P<0.05),
Note: Values in the same column with different lowercase letters
were significantly different (P<0.05).
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Table6 Relationship between the amount of olive
pomace powder added and water activity

ORGSR B S I 2% 12 1% K31
0 0.86+0.01°
5 0.93+0.01%
10 0.93+0.02*
15 0.93+0.02*
20 0.92+0.01%

W ARFRERR PS8 2 2 5% (P<0.05),
Note: Values in the same column with different lowercase letters
were significantly different (P<0.05).
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