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Bread property

Commercial gluten- Wheat flour Cassava flour mix

free bread (7 types) (3 formulas)
Specific volume (cm’/g) 3.07 1.67 - 5.93 22-24
Hardness (N) 1.03 0.29 -9.72 1.24 - 4.68
Cohesion 0.57 0.33 - 0.66 0.64 - 0.67
Springiness 0.86 0.60 - 0.92 0.82 - 0.85
Chewiness (N) 0.51 0.10 - 2.02 0.66 - 2.54
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