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1. Avena Sativa
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1. Sodium Stearoyllactylate
2. GlycerylMonostearate


https://fsct.modares.ac.ir/article-7-19349-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-04-25 |

b s 3l s 5 (OS5 anylie

Oan 5 Jida &5 185

M 5 A - Y-Y-¥
A3l g celie O g0 3 03551 ey a3 S 5 g
5 Ol 3l g 5 OS5 olin U3a b 035 1y 5 lite
B RO CR R REVR S ST RO
G b ezl b s S esliza ‘cﬂb Tl S Ll
ess S Sad NG b, o)l rlels S 4l e
> FAS 5S35 gse i ST danl (2ISL s
fprodw 5 A o5 Sl OV e 3 ol lel il
A a5 s e duld Oley s Les (Sl edias s
TP ek e s e s 0 b b pRse e
o Bl dp ) 5 es S 5T 5 oSy S
DK 5 il Ll ase Jseb e ol (il ol
o 03 ka8 ks IRl e Jeol a4 S
Tl 53 s e sl SslE w5 L e Sl g
Olge 4 Jse 8 S o) Jod)ls Jge b Ol P<iye0)
e b oy Sl g s Lo 1580 e 5 51 agy O oY s 3
e Ds 5 5 O3 5 (ol wsed 0 b S K sed ang
sl o8 0l QI e 5 ag OpeVse b b s S
(@lpl g eSSBS0/ (S SV/0 LD s
)lj-él(,;pg;{um@bgudu“ﬁj&;;ﬁmf;\
e YO Olys 4 5035 Lls 3l (sla sias 55 S
K e e S ojlas il S bl Of g
Bl O 4 YVl iy, 2 Jo & ool an @ 03 Jgams
s o313 ol il 4is Ve e 4y |y ol et S
S et LS o3l 55 e e e V0 Calbes U1, O
QLT ctlai ) ol 3 o 535 2 odd 55 LG
Lgad A 43 0 e s ol 5 Sle am 3 V80 glea L
500 b (b s led Gbe Sy B 5l g s S

Al sl 3 aolie 5,40 5ol sla

1. Design Expert
2. Box Behnken

01

b i, Y=Y

rosd g sl by s3la eslal a3

33 o 038 sead =)

W3S geed Slhes boasyie S e s oag 1w
oll sl Y] L (g3lali O 53 57 50 sl sl
sla €l 5 oslinad AL Gl g oSas S
3l osbel (5 w5l al jo (6l s> s Sty 5 el
A28

o33 S Pl -0

OS5 3U5S50d 5 5L sla r—.’.)j Sy Jds w
NS ad e Fl Jol 5T s s s o
(S Cngy a5l S ol ods CL S S s ke
ol D YIRa 6 sl Ol o s s g sla wils
D Shas ol ss K5 G 3 s o sla il sk
ol a3 AA-A0 s s cel ) Sl 4 (S (5
s ol oo el ool 51 g A5 03l Sl (IS
NP a;uiéﬁf Cow e (Sl 50l

o33 3 G Sy~

sl Wl C.,o'-b)):f S NECI 3l eslazad L
eSS 10 a sl Sl S s (S ey s
oo o sl db sl Bl LSS L an s
Covgp o33 5 ol 55 5 Lsd 6,5 gy S 5k

A eslal VL:MI Lol gl el (6,8

JUPR PR

J.Jw)d_éﬂgt:wija.»}: Iy ywsd = sla 4ls aﬂ%&\x
G ze Ol U ool s olS 351 s eols e Y0 e

.;Js@ué,?\;;\;d:;uv,);—\/\m;);


https://fsct.modares.ac.ir/article-7-19349-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-04-25 |

YWAA Clgo syl VTV e 95 AV e =l abe s el
Table 1 Treatments obtained by software
MOI(;(i)-and Sugar  Salt  Yeast Bakery Oil  Water Oats  Isolated Gluten Time Temperature  Treatment
alyceride powder flour whey
0 0.5 1.5 1 1 4 35 50 1.5 2 6 160 1
1.5 0.5 1.5 1 1 4 35 50 1.5 4 6 140 2
1.5 0.5 1.5 1 1 4 35 50 1.5 0 7 150 3
1.5 0.5 1.5 1 1 4 35 50 1.5 4 5 150 4
0 0.5 1.5 1 1 4 35 50 3 2 6 150 5
1.5 0.5 1.5 1 1 4 35 50 3 2 6 140 6
3 0.5 1.5 1 1 4 35 50 1.5 4 6 150 7
1.5 0.5 1.5 1 1 4 35 50 0 0 6 150 8
3 0.5 1.5 1 1 4 35 50 1.5 2 6 140 9
1.5 0.5 1.5 1 1 4 35 50 1.5 0 5 150 10
1.5 0.5 1.5 1 1 4 35 50 1.5 2 5 140 11
0.5 1.5 1 1 4 35 50 1.5 0 6 150 12
0.5 1.5 1 1 4 35 50 1.5 4 6 150 13
1.5 0.5 1.5 1 1 4 35 50 0 2 7 150 14
0 0.5 1.5 1 1 4 35 50 1.5 2 5 150 15
1.5 0.5 1.5 1 1 4 35 50 3 2 7 150 16
1.5 0.5 1.5 1 1 4 35 50 0 4 6 150 17
1.5 0.5 1.5 1 1 4 35 50 1.5 4 6 160 18
1.5 0.5 1.5 1 1 4 35 50 1.5 2 5 160 19
0 0.5 1.5 1 1 4 35 50 1.5 2 6 140 20
1.5 0.5 1.5 1 1 4 35 50 3 4 6 150 21
1.5 0.5 1.5 1 1 4 35 50 3 2 6 160 22
1.5 0.5 1.5 1 1 4 35 50 1.5 2 7 140 23
3 0.5 1.5 1 1 4 35 50 1.5 2 7 150 24
3 0.5 1.5 1 1 4 35 50 3 2 6 150 25
1.5 0.5 1.5 1 1 4 35 50 0 2 5 150 26
1.5 0.5 1.5 1 1 4 35 50 1.5 2 6 150 27
3 0.5 1.5 1 1 4 35 50 1.5 2 6 160 28
1.5 0.5 1.5 1 1 4 35 50 1.5 0 6 140 29
3 0.5 1.5 1 1 4 35 50 0 2 6 150 30
1.5 0.5 1.5 1 1 4 35 50 1.5 0 6 160 31
1.5 0.5 1.5 1 1 4 35 50 3 2 5 150 32
1.5 0.5 1.5 1 1 4 35 50 3 0 6 150 33
3 0.5 1.5 1 1 4 35 50 1.5 2 5 150 34
1.5 0.5 1.5 1 1 4 35 50 0 2 6 140 35
1.5 0.5 1.5 1 1 4 35 50 1.5 4 7 150 36
0 0.5 1.5 1 1 4 35 50 1.5 2 7 150 37
1.5 0.5 1.5 1 1 4 35 50 0 2 6 160 38
1.5 0.5 1.5 1 1 4 35 50 1.5 2 7 160 39
0 0.5 1.5 1 1 4 35 50 0 2 6 150 40
3 0.5 1.5 1 1 4 35 50 1.5 0 6 150 41
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1. Neutral Detergent Fiber
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Table 2 Results of chemical analysis of oat flour, production sample and commercial samples

Samples Protein Fat Ash Fiber Moisture

Flour 14.9140.23° 5.16+0.20 ¢ 1.70+0.13° 10.38+0.04° 6.19+0.08"
Tortilla 19.44+0.34° 11.13+0.18 © 2.19+0.06 9.43+0.13° 4.37+0.07°
Pringles 7.3340.20 31.00+0.76 * 2.30+0.04° 6.34+0.08° 3.68+0.09°
Tordilla 7.60 +0.21° 24.30+0.43 ° 1.19+0.01° 6.90+0.09° 3.98+0.10°

dissimilar letters indicating significant differences (p < 0.05).

By S I Hged 4 o Wl CSI 3 gy (5ol
05 ol esliiul ogas gla ) s M a ol s
Jles 33 Sy a5 01 & ol o3 IS0 ol g
Ssed 33 5 S NS5 Spe B e ls imes 038
w53 SIS oslas el [s 4 oS 3y min gl
SeiS e oy a0 O K oS sy sy K
Ol Saal3l L (YY1 0) WIT 5 Lss gla 2,158 b s b
G Jolm eayslp Kol (S8 3 e g g
Seke el wil mals by, Latls sads
G o 35 s g 3T 3 3 e b g M
o S w53 b el Gl s el

DAL o ol 4500 52 4

K, T s Y-y

S b 5 WS 5 asad i S LT il Sl
ol eols 0L Yo 53 L 53 spmse ol gla
M5 ged o 35 o odis ol 3 &S hilesc
S P70 0) glstiae oDl gl gla & gad 5 0ds A
Jsdr s r s bssd oots B sa L) sla Lasls
Wged 53 i M WS F asel g gLl el Y
S e ags o B sl eslanal s 4 a8 s ol
03,5 ¢ dinl b 1 eslial b (5l 6305 53 0T 15 3l
LA e 035 g 15 S Lo ald A 5 ag
M 5w ged G et 35 0 30 e WIS, LSS
e el 5l s 5 sl wpes 5 s

Table 3 Results from color analysis of the production sample and two commercial samples

Samples L a b
Tortilla 66.17£0.55° 7.30+0.18° 43 +0.44°
Pringles 63.42+0.75° 10.78 +0.41° 40.67 + 1.09°
Tordilla 62.38 +£0.51° 7.04 +0.36° 40.32 +0.52°

dissimilar letters indicate significant differences (p < 0.05).
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Table 4 Comparison of the Fracture Resistance Mean between the Tortilla, Pringles and Tordilla

Samples Fracture Resistance
Tortilla 10.673+0.31°
Pringles 10.25+£0.11°
Tordilla 9.427+0.16"

dissimilar letters indicate significant differences (p < 0.05).
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Table 5 Results of evaluation of flavor, color, brittleness and overall acceptance by the evaluators
between the Tortilla, Pringles and Tordilla

Samples Taste Color crispiness Overall acceptance
Tortilla 3.46+0.19° 3.00+0.19° 2.60+0.25° 5.00+0.24°
Pringles 4.40+0.16° 420+0.20° 3.53+0.24° 5.93+0.18"
Tordilla 2.06 +0.18° 2.13+£0.16°¢ 2.06+0.25° 3.50 +0.23°

dissimilar letters indicate significant differences (p < 0.05).
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Comparison of the produced Tortilla from oatmeal flour with
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The aim of this study was to prepare tortilla from oat flourand optimize the physical quality of the
resulting product. Inactivatedthelipase and peroxidase enzymes in the oat grains were processed
during thermal process operation to prevent lipid rancidityand the oat flour was prepared. At the next
stage, tortilla was prepared from oat flour. To improve the texture of tortilla, whey, gluten and mono
di glyceride isolates were added to oat flour.The effect of eachof the additives was investigated during
tissue stress, fragility resistance and colorimetric tests. According to the results, with increasing gluten
level, the fragility resistance of the produced sample was increased. With an increase in the dough
baking temperature of 140 to 160 degrees Celsius, the brightness of the produced sample was reduced.
Then, the produced samples were compared with two commercial samples of "Pringles" and
"Tordilla", which were prepared from maize flour, and chemical compounds, texture meter, amino
acid content, colorimetric and organoleptic characteristics were studied.According to the results
obtained at 5% level, the Tortilla from oat showed no significant difference in terms of the texture and
color quality with the two commercial samples of Pringles and Tordilla as well as had higher essential
amino acids, low fat and high quality protein content. The tortilla and two commercial samples of
Pringles and Tordilla were evaluated by the assessors in terms of the indicators of crispiness, color,
flavor and taste, which had a significant difference at the level of 5%, so that based on the general
acceptance the highest score was for Pringles, Tortilla and Tordilla, respectively.

Keywords: Tortilla, Wild Oat Flour, Nutritional Value, Produced Sample
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