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Gluten distribution was successfully visualized and quantified for bread dough
under four different mixing conditions. An algorithm was developed for quantifying
bubble structure in baked bread from scanned images of its cross section. Investigation
of viscoelastic parameters directly influencing the texture of baked bread resulted in
the discrepancy between expansibility and softness of the samples. Further challenge
1s to improve the accuracy of sensory evaluation data for constructing predictive
models of overall preference scores.
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