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1. Xanthomonas Campestris

2. Pseudoplastic
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Table 1 Result of chemical properties of flour

Characteristics Value (percent)

Moisture 11.72+0.01

Acid-insoluble Ash 0.03+0.004

Protein 12.30+0.02

Ash 0.53+0.02

Fat 4.4340.04

Wet gluten of flour 31.25+0.02

pH 6.33£0.03
Casbs g S do)s 25 bl YT
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Table 2 Result of Moisture and Ash of gums

Characteristics Value (percent)
Moisture of xanthan gum 8.89+0.30°
Moisture of carboxymethyl 8 704+0.02°
cellulose gum
Ash of carboxymethyl cellulose 2.550.00"
gum
Ash of xanthan gum 2.48+0.26°

The similar small letters indicate no significant
difference (p>0.05)
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1. Minitab
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Fig 1 The mean special volume of baguette bread
samples containing different concentrations of
carboxymethyl cellulose gum and xanthan gum
compared with control sample after production

(different small letters indicate significant difference

(p<0.05))

T= Control (without xanthan gum and carboxymethyl
cellulose gum); T1=0.5% xanthan Gum; T2= 1%
xanthan gum; T3= 0.5 % carboxymethyl cellulose

gum; T4=1 % carboxymethyl cellulose gum; T5=75
% xanthan gum + 0.75 % carboxymethyl cellulose

gum
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Fig 3 the mean Ash of baguette bread samples
containing different concentrations of carboxymethyl
cellulose gum and xanthan gum compared with
control sample after production (different letters
indicate a significant difference (p<0.05))

T= Control (without xanthan gum and carboxymethyl
cellulose gum); T1= 0.5% xanthan Gum; T2= 1%
xanthan gum; T3= 0.5 % carboxymethyl cellulose
gum; T4=1 % carboxymethyl cellulose gum; T5= 75
% xanthan gum + 0.75 % carboxymethyl cellulose
gum

Sl S5 2 1S foe b e 53 55 (YA OLIes
5ol by IV il CSL 06 kS 5 et S350,
Sljos Sl byl b sn 53 OTAY) 0L
G 054 0L Slo Ol 5 e S S 2 1S 5 e
S Shs n o (OYAY) OLKes 5 a3 YV]
Solb dezmie e Sledddd S (6 00 06 e 5 (SGSS
e eslibome 5 (Ko roan [YA] el 5 10 slapes
s dsh e SeS QWS OIS St ) (TAY)
a4 Y] G 0L Sl sk Jos Juon -Saode
LS55l eslizal 8 by WOl (sl s glie
ssba &8 YL Ol Gl oy bl slyls s slS 550
Lo 280 b cusby dons GlBl Col (gl gme

ol s ol rags slaanl

Moisture of

a
3.0 4 4 o« c P
2 %0
g 210
S
0
T T1L T2 T3 T4 TS

treatment

Fig 2 the mean Moisture of baguette bread samples
containing different concentrations of carboxymethyl
cellulose gum and xanthan gum compared with control
sample after production (different letters indicate a
significant difference (p<0.05))

T= Control (without xanthan gum and carboxymethyl
cellulose gum); T1=0.5% xanthan Gum; T2= 1%
xanthan gum; T3= 0.5 % carboxymethyl cellulose

gum; T4=1 % carboxymethyl cellulose gum; T5="75
% xanthan gum + 0.75 % carboxymethyl cellulose

gum
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Fig 5 the mean protein of baguette bread samples
containing different concentrations of carboxymethyl
cellulose gum and xanthan gum compared with
control sample after production (different letters
indicate a significant difference (p<0.05))

T= Control (without xanthan gum and carboxymethyl
cellulose gum); T1=0.5% xanthan Gum; T2= 1%
xanthan gum; T3= 0.5 % carboxymethyl cellulose
gum; T4=1 % carboxymethyl cellulose gum; T5= 75
% xanthan gum + 0.75 % carboxymethyl cellulose
gum
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Fig 4 the mean pH of baguette bread samples
containing different concentrations of carboxymethyl
cellulose gum and xanthan gum compared with
control sample after production (different letters
indicate a significant difference (p<0.05))

T= Control (without xanthan gum and carboxymethyl
cellulose gum); T1=0.5% xanthan Gum; T2= 1%
xanthan Gum; T3= 0.5 % carboxymethyl cellulose
Gum; T4= 1 % carboxymethyl cellulose Gum; T5=
75 % xanthan Gum + 0.75 % carboxymethyl
cellulose Gum
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Fig 6 the mean Fat of baguette bread samples
containing different concentrations of carboxymethyl
cellulose gum and xanthan gum compared with
control sample after production (different letters
indicate a significant difference (p<0.05))

T= Control (without xanthan gum and carboxymethyl
cellulose gum); T1=0.5% xanthan Gum; T2= 1%
xanthan gum; T3= 0.5 % carboxymethyl cellulose
gum; T4=1 % carboxymethyl cellulose gum; T5= 75
% xanthan gum + 0.75 % carboxymethyl cellulose
gum
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Fig 7 the mean L", a” and b" of baguette bread samples
containing different concentrations of carboxymethyl
cellulose gum and xanthan gum compared with control
sample after production (different small letters indicate a

significant difference (p<0.05))

T= Control (without xanthan gum and carboxymethyl
cellulose gum); T1= 0.5% xanthan Gum; T2= 1%
xanthan gum; T3= 0.5 % carboxymethyl cellulose

gum; T4=1 % carboxymethyl cellulose gum; T5= 75
% xanthan gum + 0.75 % carboxymethyl cellulose

gum
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Fig 8 Comparative the mean of hardness of baguette
bread samples containing different concentrations of
carboxymethyl cellulose gum and xanthan gum
compared with control sample after production
(different small letters indicate a significant difference
(p=<0.05)

T= Control (without xanthan gum and carboxymethyl
cellulose gum); T1= 0.5% xanthan Gum; T2= 1%
xanthan gum; T3= 0.5 % carboxymethyl cellulose

gum; T4=1 % carboxymethyl cellulose gum; T5="75
% xanthan gum + 0.75 % carboxymethyl cellulose

gum
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Table 3 Sensory evaloation scores for baguette bread staling in 24, 48 and 72 hours after production

Storage time (hours)

treatments Formulation of samples 7 a3 7
T Control (without gum) 5+0.00° 4.0+0.11° 3.0+0.24°
Tl 0.5% xanthan Gum 54+0.00° 4.0+0.10° 3.540.19¢
T2 1% xanthan Gum 5+0.00" 45£0.00°  4.0£0.12°
T3 0.5 % carboxymethyl cellulose Gum 540.00° 4.0+0.23° 4.0+0.14°
T4 1 % carboxymethyl cellulose Gum 54+0.00°* 5.0£0.00°  4.5+0.11°
T5 75 % xanthan Gum + 0.75 % carboxymethyl cellulose Gum  5+0.00° 5.0+0.00° 5.0+0.00*

Data are as'mean + standard deviation
The similar small letters in each column indicate no significant difference (p>0.05) between the treatments

Loles plo & o (g i ol 5 (S50 51 01 e
3 Foke die oS58 pee Sl S 4 S 5 a2
oslial 35 bl plo b aglie 53 OF 5V (e s
Cosblas 22l 5 paem a8 ol SV olis 55 bagas |
AV Ol Bl s 4 el Ky s aey e
GV alie L3 bl s 5ty b oaslie 3 bty S
e I s 5 0L (SeSa I e 4 bipas
Slise b o S (ol sme ke 06 sllas Ol 0L
SL Sy » 1S feo b s 5 OYAQ) O
S Al gamilp SSL 0L CldS 5 e SO54s5
st Olgee S8 0L 05V gn 3 50 LS5 0 Sl etz
Sl sy Col o dade alS (lame ka1 0T 0L
s> Mahmood wlii= [Y1] 538 o 0L slajbes oab
bt S Slhosat o > (D) 0L
o Ol oS oo b sddagd s 0L AS 5 (SO54555
oslanal YL slas s Fowo opl ) eslizal &S s sl aa>Se
Wil o e Lol S5 p esbael e SSL Gl
G Shs up o e (IYAY) OLes 5 )3 [E0]
Sl dezse et Sl edddd 5 (S0 OU e 5 S5
6mgw:d@m@u@}gquj\ﬂ:sdubﬁp
o Ol sl eslinal YU slie s bges 5l eslizal
Geosd laal b oS Wil o e ol 5 pslal

LYA] 350 G855 5 50 ol

VY

O e 5] gl =) e-¥F
AU sy ble S8 0L laksas e oL =k
L A S8 s ke e S5 S 5 OBl il e
e (oS50 8 faee 5 OB15 Glagans 035531 Ll s losls
g SSL GWTOb e gl Sy xS 5T 4 Sl
PO RIS e I P S NI |
5 06 = Sl WL gl TS 5 T4 lsles 8
losles g slasl op S g T2 5 T 5 T3 slajles
iy K, S8 el sl N6 T 5 T3 5 TS
Sl S50l e Ky b win gy S b Coy 155
T4 5 T2 Glalas 5 06 she O3 glails 5 Toji= 5 il
AT 5 TS lasles amen 35 slasl op S Gyl
T4 5 T2 5T3 lasles 5 0oz Sobls 5050 5 wab Sluel
ke ok mli 4 e Lo Sl s gLl
2 Elsmn b il fme (oS5 S ren 5 OB slagens
Sl ot IS g hn [ pam B CSL 0L 5y ke )
bﬁ\)ﬁ@@juﬁjﬁrﬁ})bbvm\
el STy 5518 s S50 L e S 5508 o
Wil O 3 Jslal s &S a5 oShaS 5 s
S35 osba & AaT e 1 I8 il e s S
oo orla ol alg 5s sl L S S LUl
5 Jbine Sl g s e slols ol el
S5S e Sheslid Bk Sl S5 06 53 il
Sl Dl 4 s VL b do s B s 4 sl



\i"szg\/\a))Jc\\ra)La..; Q‘]_‘.\L;:‘J-‘C!.u)f‘jb‘d’“

1 H G
T
6
TS ™ S T1
A
0 i
T4 Ss
T3 T3
L K J

Fig 9 Comparosion of the mean of sensory evaluation: A: Volume, B: Shape, C: Crust color, D:
cooking uniformity, E: Crust Properties, F: Crack and tear properties, G: Hollow and grainy
properties, H: Crump color, I: aroma, J: Taste, K: Chewiness, L: Texture properties of toast bread treatments
T= Control (without xanthan gum and carboxymethyl cellulose gum); T1= 0.5% xanthan Gum; T2= 1% xanthan
Gum; T3=10.5 % carboxymethyl cellulose Gum; T4=1 % carboxymethyl cellulose Gum; T5=75 % xanthan Gum +
0.75 % carboxymethyl cellulose Gum
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Today, the usage of dietary fiber is one of interest for food consumers due to its
beneficial, physiological effects. In this research, the effects of replacing
carboxymethyl cellulose gum (0.5 and 1%), as well as xanthan gum (0.5% and
1%) alone and in combination include (0.75% carboxymethyl cellulose gum +
0.75% xanthan gum) were used in preparation and formulation of baguettes bread
formulation. The results of the study show that physicochemical characteristics
that the addition of different concentrations of carboxymethyl cellulose gum and
xanthan gum there was none significant difference in protein percentage, pH,
redness and jaundice index of treatments compared to control (p >0.05). Also, by
increasing the amount of carboxymethyl cellulose gum and xanthan gum to 1%,
the moisture content, bread volume, ash percentage and brightness index
significantly (p<0.05) increased and texture hardness significantly (p<0.05)
decreased. The results of staling test showed that after 72 hours, the best sample
in terms of low staling was related to sample containing 0.75% carboxymethyl
cellulose gum and 0.75% xanthan gum. Therefore, to the results of the present
study, the treatment containing 0.75% carboxymethyl cellulose gum and 0.75%
xanthan gum was ntroduced as optimum treatment and had the highest sensory
acceptability and achieved the highest overall acceptance rating.
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