172

Fig.la

Flour odor
7.

Sourtaste .-+ -, Fermentation odor*

Salty taste

Sally taste ; ... Cracker odor*

Leaven flavor

Leaven flavor =" " Leaven odor

3 n 0 Cracker flavor*

Cracker flavor* *" White flour flavor

Fermentation flavor* « « Sprayed leaven cream
s CONTROL w» « Sprayed leaven cream

ANOVA significant difference* 5%

Sour taste® _.--

Fig.1lb

Flour odor*

Fermentation flavor

-, Fermentation odor

.+ Cracker odor*

» Leaven odor*

** White flour flavor*

wesasosese Laven cream direct incorporation

Flour odor*
7

Sourtaste .

., Fermentation odor*

Cheese odor

flavor "t~

+ Cracker odor

" Leaven odor

White flour flavor

Fermentation flavor

Flour odor*
g2
Sourtaste ..+ " Fermentation odor*
Saltytaste . Cheese odor* Sally taste
Leaven flavor * + Cracker odor Leaven flavor
Cracker flavor " Leaven odor Cracker flavor ..
Cheese flavor* White flour flavor™ Cheese
Fermentation flavor

s CONTROL Dusted EXL Springer 0402 Dusted EXL Springer

ANOVA significant difference* 5%

0402

g.2b

EXL Springer 0402 Direct Incorporation



Fig. 3

Flour odor

Sweet taste .

Salty taste

... Fermentation odor*

- - Cheese odor*

# malted-roasted flavor ¢

Cracker flavor*

Cheese flavor*

: Cracker odor*

" malted-roasted flavor

* White flour flavor*

Fermentation flavor

wwes CONTROL
Semolina EXL Springer 0402 baguette

Significant difference




