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2. Bacteriostatic
3. Fungistatic
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Table 1 Chemical components of flour (%)

fat protein

ash

moisture sample

2.8 11.65

1.6

12.5 Complete flour
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Table 2 Results of farinograph for evaluation of dough rheological characteristics

FQN Degree of Degree of Dough Dough Water
(mm) softening after 20 softening after stability development absorbtion sample
min 10 min (min) time (time (min) (%)
56 65 30 9 0 66.5 Complete flour
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Fig 1 Farinogram of complete flour

Table 3 Results of Extensograph for dough (135 min for time of fermentation)

Ratio of dough .
. . Dough resistance
S resistance to Dough extension to extension sample
(cm®) extension to dough ability (mm) (BU) P
extension
46 1.64 140 230 Complete
flour
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Fig 2 Extensogram of complete flour
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Fig 4 Applied cuttingforces for Taftoon during
storage
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Table 4 Enthalpy of Taftoon bread at first and
ninth days
Ninth day First day
370.499 215.749 Treatment 2
236.714 245.653 control
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Table 5 Evaluation of Taftoon for appearance growth of molds

SeVg:;ee“ Thé:;e“ 1\3:;11 Sixth day Thirdday First day
- - - - - - treatment 1
- - - - - - Treatment2
- - - - - - Treatment 3
+ + - - Treatment 4
+ - - - - - Control
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In this study investigated the use of modified atmosphere packaging (MAP) to extend the shelf life of
Iranian flat bread (Taftoon).Four treatments of atmospheres including 100% CO2, 70% CO2 — 30% N2,
30% CO2 — 70% N2 , normal air and a coveraged samples as a control were used .The bread samples
were packaged in pouches of polyamid / polyethilen (PA/PE).Results showed that it is possible to prolong
the shelf life of breads to about 17 days by using modified atmosphere packaging with high carbon
dioxide concentration and high-barrier laminated .However, significant differences (P<0.05) were
obtained in the firmness of control bread compared to another treatment.In addition, firmness rate of
breaniversityds packaged in normal air during storage was more than that compared to the samples stored
in MAP, but there were not significant differences between samples packaged under atmospheres 100%
CO0O2, 70% CO2 — 30% N2 and 30% CO2 — 70% N2.Modified atmosphere packaging extends shelf life of
Taftoon as a flat bread and avoids mold growth in it.
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