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Abstract

We examined the cooking properties of bagels made from spelt wheat flour, which is an origi-
nal kind of wheat, and compared the mechanical properties and sensory evaluation of the dough
and bagels with those made from common wheat flour. The dough made from spelt wheat was
softer than common wheat by texture measurement. It was similar to dough with brown sugar
and white sugar added. Differences in elasticity and viscosity were noted between the dough
made from spelt wheat and common wheat during preparation by means of retardation time.
Bagels made from common wheat flour were larger and its specific volume swelled out more
than spelt wheat. Rupture stress of bagels made from spelt was higher than common, giving it
a crisper texture. There was a difference between the protein molecular weight of the two kinds
of wheat flour according to SDS-PAGE analysis. Bagels made from spelt wheat were favorably
evaluated by sensory evaluation test for taste and total evaluation.
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