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In this study investigated the use of modified atpieere packaging (MAP) to extend the shelf liféwad
kinds of Iranian flat bread including Barbari andn§ak breads. Four treatments of atmospheres
including 100% CO2, 70% CO2 — 30% N2, 30% CO2 — NP4 normal air and a coveraged samples as
a control were used. The bread samples were pagkag@ouches ofpolyamid / polyethilen (PA/PE)

The shelf life was determined by appearance of snafdl yeasts (M+Y) in bread samples stored at-25

1 °C. Sensory analysis of bread achieved with sgariethod by trained panels. The textural propedfe

the breads were determined by Instron and Deffparatuses. Results showed that it is possible to
prolong the shelf life of breads to about 17 daysubing modified atmosphere packaging with high
carbon dioxide concentration and high-barrier laatéd. However, significant differences (P<0.05)aver
obtained in the firmness of control bread compdcednother treatment. In addition, firmness rate of
breads packaged in normal air during storage was than that compared to the samples stored in MAP,
but there were not significant differences betwsamples packaged under atmospheres 100% CO2,
70% CO2 — 30% N2 and 30% CO2 — 70% N2. Enthalmnghs had not a regular and documentary
trend in breads during storage , when extent dihgtand starch retrogradation measured by diffien
scanning calorimetry (DSC),so this method was nitakle for evaluation of extent of staling in Barb
and sangak breads.

Key words: Modified atmosphere packaging, Flat bread, Swilin
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