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Investigating Conditions that Minimize Uneven Bread Baking

in a High-Speed Household Gas Oven Range

Reiko OKUDA-NAKAGAWA Naoko KATAOKA-SHIRASUGI
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Investigating Conditions that Minimize Uneven Bread Baking
in a High-Speed Household Gas Oven Range

Reiko OKUDA-NAKAGAWA Naoko KATAOKA-SHIRASUGI

Shijonawate Gakuen Junior College Kobe University

Department of Early Life Design Graduate School of Human Development and Environment
Abstract

To determine conditions that would minimize uneven bread making, we baked nine loaves of bread under
the following two conditions: the front and back of the oven plate was inverted after 8.5 and 10.5 minutes
of baking. When baking was complete, several measurements and comparisons were conducted to assess
the swelling degree of the bread and the colors of the bread crumb and the surface bread crust. We observed
no differences in the swelling degree of bread under both conditions. By comparing the standard deviation
from various color measurements between different components of the crumb and crust, and breads at
multiple positions on the oven plate during baking, we decided to invert the front and back of the oven plate
after 8.5 minutes of baking. Under these conditions, we observed that eight loaves of bread had baked
uniformly with little unevenness in color and without significant differences in the swelling degree, except
for one loaf of bread that remained in its original position. Thus, we determined the ideal conditions that

minimize uneven bread baking in a household gas high-speed oven range.

Key words : bread making, crumb, crust, hue, value, chroma, specific volume



