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Abstract

We are conducting ongoing research on Shirakamikodama yeast (S) and Hoshino natural leaven (H). S and H are the most
widely known natural bread yeasts. However, few studies have investigated the characteristics of these yeasts and their effects on
bread quality. We previously reported on the quality and flavor characteristics of bread made using these two yeasts. In the present
study, we compared the quality and bread-making characteristics of enriched bread prepared using S and H, with instant dry yeast
serving as the control (D). We evaluated the weight, volume, water content, color, texture, and structure of the prepared bread.
Furthermore, to assess the flavor characteristics and palatability of the resulting bread, sensory evaluations were performed.
The specific volume of S bread was intermediate among the three samples. S bread was harder than D bread, but there was no
difference compared with H bread. The cohesiveness and adhesiveness of S bread were intermediate among the three samples.
In the 7-point scale palatability evaluation, the score was 5.4, placing it in the “like slightly” range. These results suggest that S
may be a suitable yeast for preparing enriched bread. H bread had the smallest specific volume of the three samples. H bread was
significantly harder than D bread and had the lowest cohesiveness of the three samples. In the visual evaluation, the alveolar cell
walls of H bread contained a greater number of small pores and were thinner than those of the other two bread types. In terms of
crumb structure, the alveolar cell walls contained numerous cracks, with starch granules and fat-like spherical particles appearing
to emerge from some of these cracks. It is thought that these small pores and cracks might be the result of proteases derived from
the koji mold in H acting on the cell walls and membranes. The overall evaluation score of the H bread was 5.6, which is within
the “like slightly” range. However, given that the specific volume of the H bread was the smallest among the three samples, it
may not be suitable for making enriched bread.
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