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6. Texture Profile Analysis
7. Hardness

8. Chewiness

9. Resilience

10. Cohesiveness
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5. Universal Testing Machine
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Wheat bran is one of the most important dietargrstthat have physiological and therapeutic prageert
Hence in recent years has been considered itssmrirufoods. In this investigation, has been studie
effects of adding 5, 7, 10 and 12 percent of wieeah on rheological properties of dough, mechanical
proerties, tissue, sensory, porosity properties emidr of barbary bread. The results of farinograph
showed that adding of wheat bran increase waterptisn and reduce dough strength. Also the resiilts
mechanical test (penetration tests, cutting antlitexprofile analysis) and colorimetric showed thvith
increasing level of bran, bread become more rigil,chewing ability and elasticity and L factor
Decreases. As well as the results of the test i@uthows that adding bran bread delayed the stafing
bread. About investigation of tissue morphologyalréhat analyzed bimageJ software, determined
increasing level bran decrease porosity and inerpase size of bread. The overall in a lot of testdt
only didn't cause satanically different, increasiegel of bran to 7%, but also bread better thamlbl
bread of sensory analyses due to delay in thengtphocess and production of appropriate aromaasid

in heating process.
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