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Abstract :

The analysis of the three dimensional structure of white bread is very important in a quality side and mass and heat transfer analysis during baking.  In this work, the three-dimensional internal structure model was obtained by slicing the white bread and measured permeability values were correlated.  The white bread was sliced every 30 micrometers, and the image information was obtained by taking a picture of the sections with the CCD camera. 　The pictures were made three-dimensional visualization with the image processing software, and were made the structure model.  On the other hand, vapor and air mixture gas was compulsorily permeated through the white bread crumb on various temperatures to obtain permeability.  The correlation of the three-dimensional internal structure model and permeability of white bread was examined.

