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The bread bet

(3hin State University {ortities bread with sow

b Lanrwen Blmdle. Susecsie b

o0l seeentises ar Cthio State Universiry

i Columbus have come up with a

recipe thar would ereace the fiest hread
prowiding 6.25 prams of soy protein, enough
for che standard cluim. The recipe wonld he
among the first sov hread cecarions

Yael Vodovot s, assistant prafessar in Ohie
Seare’s food science amd wechnology depart-
ment, leads the research ream: 1 did my
P13, on the subject of beead staling, looking
atr beead as a basic macerial and how it
changes in accordance with certam variahles
like muisture, pme and polymer constrie-
g, she save. " And then 1 decided o con-
tinue looking at how sov could affect thie
physecal propenivs of bread,™

Voudovore explaing char inorhe 1970%, the
|.|I1I1.'L"I!':iil'}' af THinois, |,I-r|_1.;|n.1-Ch:3|11p;uii.;||
comcucted mitial research on incorporanmg
soy isalites as well us sov concenerare intn
bread, However, chis initial rescarch met with
challenges,

“They ran into problems regarding loaf
volume beciese when sov iz added o brepd,
ofwen the bread loat sheinks, There were also
problems maintaining cortain extnre proper
ties—the bread hecame gunmy and dense,
Crhio State has, we believe, overcome those
challempes,™ she siys,

Critical assistance in_ this endesvor came
trom Cory Ballard, nndergraduare, bakes
ani semor food rechnolagist for research,
consulring and food manufacturing firm
Chel Con, LLC., Delaware, i,

And slehongh the umversiry is hesirng 1o
divulge tso many secrets toits recipe,
Vodovarz did eell WELLNESS FOODS thit
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those challenges were overcome by adjusting
the accual sov ingredients and the order of
auedition of those ingredienrs,

“Some of the ingredients in the hread are
hyidroscopic (water loving),™ she says.
“Ilence, how much water you use and in
what order youcadd orher ingredients to the
Bakery mix becianes critical”

Despire some evadence that mamstresm
cotsimiers are nobyet inclimed o follie die
rich i soy, thee bread ber has won over con-
sumers. Seventy percent of taseers, including
Colombus area kids and William E. Kirwan,
5L president, said chey enjoved the
bread more than eeaditional wheat
bread, Because of these resulis,
there are thoughis of introdecing
Haez sy bread in schoal lunches.

Vodovorz is not alone i her
enddeavors, In fact, she is collab-
arating with two ather researchers
an possibde dircenons for the bread, One
of those resenrchers, Josh Bomser, assistant
professar of food scicice al Q5L s Ioaoking
ar the extraction of isoflavones from the
bread amd linking this o che impacr
toflavones have on proscare caneer cells,

Mark Eailla in the Department of Nutri-
fiom 15 also collaboranng an soy breads. In
this case, the effecr of isoflavenes on inrescinal
cells is being invesrigated. The guestion
remaing a5 1o how much the wsoflavones are
absorbed through the intestine and how the
properties of those isotlavones are changed
doring the digestion process, |

“These facets of the rescarch, ™ expliing
Vodovote, ®are jbsr beginning, sa che
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resulis are w0l pocome.”

Frozen dough propertics of the bread e
also Being investigated. 1f the soy fortifica-
rion turns our i he compatible with these
properties, this will prove good news for
fooed manufacrurers, Certainly, the shelt life
of the product could be extended.

The nmiversity 48 negotinning witl Bakeries
that coold lamdle mass |‘|rn|.||||.:Ti-|'|I1 of rhe
bread. Ar present, though, the research
necds—what elsef—more money,

Mk Proscesaen' s Wiellmess Faods®

S-:_rrlﬂrr.'ﬂ.d.ﬁé'l|nl-:a Fiarids

Wi have approached e Ohie 3oy beis
Conneil and inrend rooporsac the United Sov-
bean Board,” Vidavotz suvs, *There may not
b tom many opportuninies befo for soy 1 has,
by some accounts, worl itself vur,. Bt
hircad—beead iz sich a commaon foad, one

thar everyone ar some time or other ingorpo-
pates ot eher diee, There e oo heany after-
mares oo consider. only something very basic
that hias the porential to enhance hearr healch
A maybe evencfight.cancer™ a
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