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Effect of Onggi on Bread Quality

Sun-Kyung Chung*

Department of Culinary Arts & Baking, Changwon University, Changwon 51410, Korea

Abstract How do we use onggi, Korean earthenware, for container of dough during fermentation instead of stainless
steel container? How does it affect the flavor of bread if onggi tray is used in baking instead of steel tray? We tried to
confirm those. As a result, the characteristics of onggi made positive effect on dough in fermenting room. The time, when
the temperature of the center in the dough is equilibrated to that of surface on the dough, take shorter in onggi than in
stainless steel. It could make the temperature of dough maintained evenly with little deviation, which could result in
shorter fermentation time. Volume and surface color of the bread baked on onggi tray were better than on steel tray. The
bread baked on onggi tray got higher score on overall acceptability in sensory test than on steel tray. Therefore, if onggi
is used during baking, it could produce better quality of bread like making positive effect on fermented foods.
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Table 1. Recipe for making bread based on wheat flour weight

Table 2. The far infrared ray radiation rate and radiation energy

Materials name Flour ratio (%) Weight (g) of materials
Bread flour 70 700 Material Radiation rate Radiation energy
Cake flour 30 300 (5~20 um) (W/m?)
Sugar 15 150 Onggi 0.953 3.72x10?
Dry milk 3 30 Steel 0.751 2.97x10%
Yeast Food 2 20 Stainless 0.702 2.83x10?
Salt 1.3 13
Bt s % 4 87 2ol 25 53
Yoast 2 20 o= 5 1xp e 8o AMgehe ZEIRIES &71%
Water 5 50 7] -] 2% WskE SAs] St Ead Ut 2
EE 35°C, ¥EF 85%= 1t &5 sl 2He

48 W AlES mdwolnt. AR M-S Table
13} 2o}, WA 20 (straight dough method)S
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Fig. 1. Changes in temperature of empty fermentation vessel in fermenter.
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Fig. 2. Changes in temperature of dough inside vessel in the fermenting room during fermentation.
Table 3. Loaf volume and specific volume of bread
Material Oven condition Baking loss rate (%) Loaf volume (mL) Specific volume (mL/g)
Up: 170°C
Onggi tray Down: 220°C 9.72 (0.02) 185 (0.01) 6.2 (0.01)
Baking time: 20 min.
Up: 190°C
Steel tray Down: 170°C 10.21 (0.01) 175 (0.01) 5.8 (0.01)
Baking time: 15 min.
DMean (S.D.).
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Table 4. Sensory test of bread

ol BIRl= St

Bread Loaf volume Crust color Flavor Texture Taste Overall acceptability
Onggi tray bread 8.88%1.25 9.18%£0.56 7454035 | 8.18+1.65 | 7.35%1.56 7.22%+1.12
Steel tray bread 6.84%+1.43 7.23%+1.25 7.32%0.84 | 6.53"+1.39 | 6.14°+0.36 6.06°+2.67
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