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Summary

Mechanical properties and sensory attributes of bread prepared using tartary-buckwheat flour 10~30% of substitution for
wheat flour were examined.

The following results were obtained.

Reduction of a linearity characteristics in stress-strain curve, high score of “hardness” and “Al energy” were observed as
the amount of substitution of tartary-buckwheat flour increased. Elastic characteristics of bread prepared by 20~30% of the
amount of tartary buckwheat flour substitution was disappeared. Sensory evaluation of 30% substitution bread was the low-
est in respect of bitter taste. 10% substitution bread was similar to the mechanical properties of the bread marketing article
“Sun Royal”. On the other hand, 20% substitution bread was similar to the bread added rye or sprout brown rice.

From the above results, the optimal substitution rate of tartary-buckwheat flour for wheat flour was 20%. It was specu-
lated that 20% substitution bread of tartary buckwheat flour was efficient as bread corresponding to the supply of rutin.
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