[ Downloaded from fsct.modares.ac.ir on 2024-05-03 ]

\Y“\Y}ﬁli;\' o)_gscf" e)Lo.i: &\J&@WJC}L&MM

A 9 o5 ST 39 » S g Tl Adgl e Hloy BT Al
SH b

Y Y - VL. \ “s .
G S S e ol B3 Glee o Ol s ol g 8L S

T s

J@ijbﬁa&hls&..)& GL.@)‘:)l.&d_/,?s: Ls‘,a:..vlz—\
S50 Ol b mlis 5 (65,5la8 Dl S 0 pwdigr 5 28 Oliis o ele i 520 Y

VYN b pds ool AV i2dl s fo )

s A S>

oo s o3 5 O bl 5 353 e (far laia, bl g et asslr Cl ol 5 Sl sl e Jold 06 e 3
050 5 b 5 303 (oS ot a5 ST Olie b (S (Bl Jpame (S D) pe 53 5 el S Sl s IS 0L 55 S eas
Srdip b s ata VW Sl slml (538 Gladsle ol aSe Ws Ws 0 e Ol ae o 335 003 (5 b 2 Al sllae O
Eom ol Comal g Ll dalys W gllae S5 5 b e b s 5 Sy Jseame it ST slge A5 5 et ol
o3 5 aads V0 5 )0 O Ol ke 3 Gl e adds Ve 5 Y0 Ve Ol e s gl es Oleg I a5 ol ¢L>,.;l)~| RV
U slass gl 31 g 2330 612 06 g Doyt 5 o poien o ¢ Jols (3l gtk Ol 433 YO 5 YD (Y0 0lo3 Do 3 35 ol
o s S Ol it DU She S Olpe oS A3 aste PO.05 (g lstine Sl 5 halas DL 5556 - b e L
G5 slas bt sad ool (53 45 250 4235 YO ol 5 425 70 adsl e Oles L OB (sladisai &0 by o o 6 S35 (n e 5 2 sae

.J‘JQL\:;.]b}}j‘dﬁﬂ&uLSA:S}&S&L&;}.L}J%)J\);.&Md@jduﬂﬁxb@w;@)\' v_}l:.aj:‘p'd;)b)'

baharchsahraiyan@yahoo.com 5. Jye”

fv


https://fsct.modares.ac.ir/article-7-9395-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-05-03 ]

UL 5 55 A L5

S 5 .njfda sdaline Of O s olss 5 Sl sl
ol Bl Gl b ol e sl e e S
S 3k bl Gl Oy sk 4 pladu] Al
ol el ) Jjb.x.a;&g:;é\ﬁlﬁ;ﬁw;jl L le
sl Bl G e s SIS e
GBS N i Sl il s Sl
IYTOT 253 5 Mo 0as S5 5 il 53 58 Sl

55 et S8 S SR s W e nl 5 Saa
S skl Cllas an S LB slie 3L L 0L
ol oS ol e oiS 2Nl g rass Al e
o S O 5 (ga5ls L3 Ll s 3 [V ]
33 Gt 0L kS L 4i3 X0 5 YO O Llg esd Ol
aw 3 SY — Y Ll i pladsel s
oS s (5, O3 el Aoys 2/ 5 0/ /) e
S Olgn s (53 50 S5 (e 31 0L il
G bas o GBSy s ey S e O S
dw gl 55 adds YO olg s Oley L 0L sladdsa
DT 55 ol 5ol el

3 e el 0L 5 e S S Rask 5o
YO 5Y0 YO ale oo Olo w53 1yt predS SIS pan
G 4 S OB 3L s Ol s ey K55 4i
odle G pl S sls 13 addllas 5550 sai 51
S per 5 plied gl mhae e e 2
YO Ol (olp oo Ol cp e a5 sl OLAS o eecdS
obey i oLKes 5 Mustafa) iaas [¥] conl aids
U Slsmn by S 5 Sl G3558) 5 oat
B T A R
bk 5 ) Jlize 1S sl 0L e ol b ol
101 55 2l e 53 sl o ST Ul SR8 & 03
ol as b s Oles 5 (Qarooni) s, coees
Gre s ey SO @S Gl sl s Ol
S 5eb 5 Y 3 ol (38 lad sl sl ol
bl el aalsl s ol [ e 06 s sl
B S g pASe psb o olg s Ol &S il
E ) ede [9] o5 NS00 e 0L AS laair
- 5l e Gl Lo sl ol (Ponte) iy i

S8 56 0 o i ﬂas@uwj Cdled s Ol

A

aade —)

(S Ol dede 51 el Ojle s dul
51 0350 bglsen 5l ey e 53 65 JSloerdipm 5 Slend
Rl S 3 e ey Sy TS e 5 O
sl olon &8 Lpd e A5 Gl slas b (Ol
350 e 0L plg e 5e 5 nb sll 0l dSUie 5l 5
Jlo BT 25,5 00 06 (&S 5 (o5 b Shs Sl A
Sl ol b a3 o) g VADS
Jes 4 5l LIS (gl b detils Ll 4 Ll (3Ll
bog S St @2 56 4 bl bus e e
Jols (o5l ppgte 5o e Aol e iS5 S
L ol e 5 Sle e cadsl e b adyl ol nid
b oo glaltns plal e ailn ol oledl
S pas o dle aad I, OTWB%;;F«.:@:J:;“
By ay S|y das o s 5l 5 IS ol 655
O ose 5 pab 535 (Slie 503,23 8L ol e
G o ol Coal b Lad el sl
L oS b o il et (S p OU CedS 3 skt
et 3 58 (IS sl ol il 5l G [Y] S b
ol ez bug S8 gbdsle S5 5 5xlS
odns LS55 (i) Slay 5T a5 6 dyp b ettt
Col el il o, 5 SKlogl slge oSSV ) LSS
b35S Ase (Shylse 8 Gl 5l et S5 4l
My Gl e Sl 5 ekd gy e &S Sl
g sl sl ol gl d 3 | e b s edd
35wl oS Sl [V 5 Y] s el g Sals e
ST Sl o LS s ) (say b 4 his Skl b o
ALV ssde o Sike sk 0 & Gle s V] 235
Jos 53 Sl Cde ol o4 el e Jgb 4 aiss
Sl s 4B S 3 5l S e 035 55 5 S el
31 3y el oo p OF 4 a1 35 oS 20 O
B s 5L 1y g oMol 4 550 5 2ol (5,80 Sl
Oles ST epl resdle sd W ks 5 Sy I
b Jed Sl e 250 G G b 4 SGle e
o S R 5 jaest sl QUG U rast gy O

1. Fermentation


https://fsct.modares.ac.ir/article-7-9395-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-05-03 ]

\Y"\Yﬁilﬁ AK 692 AR e)Lw.i

la by, -Y-Y

Ob W5 5 s 4 —V-Y-Y
sl sl S ) e das (500 00 W5 sk«
O 4 3L 50 ol 5 dd ami; Dpen O 5> it
By Vv Ode w aids 55 553 V00 b e 5 s S en sl
FSET Sl ey i a3 53 OV g b B, 03] 0
et A Sl e 3 S SLSH s e e ol il
Aol Jsb a4 3o Yo 5 Yoy Oley an 5o 4l e
5ol 8 Bl Y glos 3 Dren Oe 53 Jos (ol &S
G et e (23S Dy po Ao pn VO A e Zusb
w3 (Sl Jor Sl 5 A s (0 S YO ek
(518 ol a3 Y0) GUI slos 53 «ids V0 5 )+ O Ol
S 238 13 Gle e Ol OAE (g ssbe w
o 3 2l s e 05,5 Jay 5 el 0D b
oy YO Glos b gl S 55 4ids YO 5 YO YO Ol
o skl 4 e S el pLEL b s ol S sl
I P N - TSP A IS PR ES UV 35T PN
§ls gls» b (Zuccihelli Forni, Italy) ols 5 5 s
NI NEE OFL TR U S ARTD)
b sbaans 530U ladigai 51 S pa OS5 5l e
(51,8 5l am s Y0) Gl slos 43 5 ks gy 2!
e I3l RS Ol (o sasin o L1 S«

DT s IS o b5 5 she

3L oL, Ogesl —Y-Y Y
ONS U QTS “ie ik 5 06 23t 5l s
Gk g s S eslizal Farnell, Hertfordshire, UK
VO ) Sle sl bocsny K38 le oY s
Yo Cepm b (Cu_?)l Fele VA s o e e Sl
Trigger ) s albos 06 Jots & akds ;5 e L
ol [N ] (Target Value: 30 mm ; Value: 0.05 N
G 5 e sl VY 5 XY by ol s (el
bk 5 bl (1S sle 53 YO) GBI sles s 0L
"6 e 2 0L e i g3l cal 3 0k (5 Sl

.))..v

2. Texture Analyzer
3. Gram Force
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4. Bit

5. Gray Level Images

6. Binary Images

7. Rape seed displacement
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Fermentation process of bread includes primary, middle and final sections. If dough is prepared by the
traditional methods and immediately formed, in addition to the more energy consumption, the proper
shape of dough will be affected and final product may have compressed texture, less porosity and
specific volume and lower flavor and taste scores. Where the three section of fermentation performed,
because of equal distribution of gas, more elasticity and formation and aromatic compound, the
product has more porosity and taste and flavor. By considering the importance of this issue, the
purpose of this study was the effect of primary fermentation time in three levels of 10, 15 and 20
minute, middle fermentation time on three levels of 5, 10 and 15 minute and final fermentation time
on three levels of 25, 35 and 45 minute on crumb firmness, porosity, specific volume and sensory
properties of Barbari bread. After comparing treatment with fully randomized factorial in p<0.05, the
results showed the lowest firmness, the highest porosity and specific volume and the best score in
sensory analysis was attribute to samples with primary fermentation time of 30 minute and final
fermentation time of 45 minute. As compared to these treatments the greatest effect on improving the
quality of Barbari bread was attributing to the sample with middle fermentation time of 10 minute.

Key words: Barbari bread, Fermentation time, Firmness, Porosity

* Corresponding Author E-Mail address: baharehsahraiyan@yahoo.com

00


https://fsct.modares.ac.ir/article-7-9395-fa.html
http://www.tcpdf.org

