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Table 1 Independent variables (sugar beet pulp,
sourdough and time) and levels used in the box-
bancon design

Ro sugar beet sourdough time
pulp
1 2 10 0
2 2 10 96
3 2 5 48
4 10 5 48
5 10 10 0
6 6 5 0
7 10 10 96
8 2 15 48
9 6 15 96
10 10 15 48
11 6 5 96
12 6 10 48
13 6 10 48
14 6 10 48
15 6 15 0
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sk, = -17.47 + 6.28 Beet pulp + 4.57 sourdough

+0.2403 Time — 0.3958 Beet pulp*Beet pulp —
0.1678 sourdough*sourdough —
0.002667 Time*Time — 0.01257 Beet pulp*Time

ol Ll sddesls Ol (V-a) (ISs s &S 4S5 0ks
M R 5 sk Ao ys 35 st 5 A8 s AUE Ol
A ol 6l U i S8 a5 L P/00) 5 s

\l}2

O3 b b A s YOr Ol & e Sl gl o e
gote Wyl 0503 L3 i, ge OU ankas AL R RNt P
o e 1Ll 53 Ad 2SSl e 5 D els I8
LYO] Al arslms o guasin oo (055 &

ol Clad O 5ee (5 S 03IV —E - Y-Y

GSe3Iul oaws Sl eslinad U dadpes 51 G e ol el
55 (O 58 cxle Lab Touch Juw) f el
[V a6, Seslul sl 8 sl as 55 Yo (sles

P bl O gyl —Y-g-Y-Y

oS el T Sl e Sl b St Gl
adas b p .l eslinel LLOYDJwe Kl
D ss oK gy s FRIXT sl L 0L Ko
0 op fab 5 aiBs p e V0t s S e 03 05
(O Ut P TN TR 0| I RCIUN [ U
b bl laollis o obe oslo 03,25 sl p3Y (55
3 Sy 4 (o) CeS 55 (e S5 S J e
DTS 53 s ygn (5ls glde osle il e
I < P R O A

Sl by g (B3l (Bss 4 06wty SO, U
L*a*b* glaasls 5 ad oo Image J il s
DIV s g, Sl

106 lites slajlas pwm Sl a5, E-E-Y-Y
o 0 Loy S Sl e 2Ll Gl G ol Lo
B opsse L3 5 pab e Gallb glacis Al eslinal
5N Gao Ol aw 53 OU (lad gad wm slajatls s S
ooz Slad iy Ay a4 oy Al Sl e el AT
AT s S 18

bl ko g4 20T Y

Gl b oS SL bl 2 b B s el
5 e Aoy e AU 0sspl Ol it
Osil Jols wlsy sline 5 S bl
A il S5 i Sl e 2Ll e S0 5

s )‘)—élf‘;‘. 31 Lals gl V‘*“Js 5 laesls J:JL‘l )_52.;»44_

2. TPA (Texture Profile Analyzer)
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Fig 1 Interactive effect of sugar beet pulp and
sourdough parameters on moisture (a)
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Fig 3 Interactive effect of sugar beet pulp and
sourdough parameters on water activity (a)
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Bread is one of the most important foods based on the wheat that plays a vital
role in feeding the people in the world as an excellent source of energy and
protein. Therefore, the development of enriched bread is one of the effective
ways in providing some of the necessary nutrients of the people. this study
aimed to examine the effect of sugar beet pulp and sourdough on
physicochemical, textural and organoleptic properties of baguette bread. To do
this, the pressed sugar beet pulp in three levels of 2, 6, and 10% and sourdough
in three levels 5, 10 and 15% were added based on the weight of flour in the
dough preparation stage,respectively. Color, texture, moisture, water activity,
specific volume and sensory evaluation tests were performed after preparing the
samples. The results showed that increasing the amount of sugar beet pulp and
sourdough in baguette formulation made moisture content, specific volume and
overall acceptance increase and a* decreased. Also the effect of sugar beet
pulp on b* was less than sourdough and time, and sourdough had more effect
on flavor than sugar beet pulp and time factors. Therefore, the sample
containing 6% sugar beet pulp and 10% sourdough as the optimal sample
improved the quality characteristics of baguette bread.
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