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Summary

Studies on MCT and Its Use from the Viewpoint of Cookery Science
—— Application of MCT to Bread —

Mitsuko Nakahara

The properties of bread, to which MCT, medium chain triglyceride, was added, were examined by
instrumental measurements and sensory evaluation.
The results obtained were as follows:
1. The fermentative power of the dough was higher by addition of MCT than without the addition.
2. The rheological properties of bread with MCT were examined by rheometer. The hardness was
decreased.
3. The sensory evaluation by Scheffé tests showed that other ingredients used with MCT controlled
the odor of MCT. For example, carrot in Carrot Bread, milk-gras and cocoa in Cocoa Bread,
powdered cheese for Grissini.
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