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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 4.43+0.04

Wet gluten of flour 31.25+0.02

pH 6.33+0.03
q)bJJjMSBMJ:@Llle@US—Y—V
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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 87040 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
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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


http://dx.doi.org/10.52547/fsct.18.113.1
https://fsct.modares.ac.ir/article-7-32089-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-11-24 ]

[ DOI: 10.52547/fsct.18.113.1]

AR j_‘uﬁc\/\o))bc\\v:a)w

S35 3OSl 5o s e A S s LS 5 b
DAy Bl e S 0L OV 503 50 25 5o Gske e
53 OYAY) Sl 5 sl dasl oy 3L e S,
3 S SR i S e 5 IS T B e
sslil 48 il (WS 5 =) oS 5 6 06 555
305 L 3 ol me G e Lol 11 s
Cilas 55 ol g mls b s S B 0L slasles
F el

b fhe 2Ll AT

A e L O 0308 S M e Sl eslind
St s 3 Sl il s A JSKa s Al e 06 st
Shestizad ws S sdalie a5 yboles .ol sl <SL 0L
Laaigos pled 3 P e (oS50 S pao 5 OB lages
e S 0700) (ol 5 sbar (T) dals OU b alas s
O3 Ao ys +/VE (ol (54 gad Olie ol L3 als 2alS |, 0L
Olzee oS lls (Ts) Job fme oSy S A3 2/VO
sp (poe Oud) dald dsed b oaslie s b i
S e e S S A5 IS5 ds S b S1(p=e/r0)
Sl s ue 3U Ol s i Jrals oo sy oll )
S Spgorpds ML awmli sl o b g b
3 S W el Sl s ks el g IS 5,
Al 0L ol Caslie 5 ki s Of (e 5 iy Of
Gl 0L s e S cle Solea b s
OFan b A s e eSS LSS ) el IS 5 s
Sl 53 55z 50 S Jes gloos S o ST 51 2L (518
dils 58 Sltle 53 s ge el 05 S L Lads IS5 e
Gl e SOl 5 el e LK oSS dlaulsay oS
Coale LIS 550wy OISy ol edide 4 b o
b (Wl b S 50 S 055 555 5) Al awils sl
St K S s el e S L Skl S sl
wils e Caale IS s de el s S e S
el 095 L Ol Slle s e S ssds o S il
ybe GES1s 3)ls S3ade s ik 5l SIS s,
Cilises Lo iS5 des e I (Yo oV) 0L 5 Shalini

edaline 5 Wals)l 3 cw)ay5e SLls 06 Sl Ol » 1)

ML;QUQWC,%@?)AmﬁQ\M€MW
S Wl e Bl O Ky ps Sl cay s [8V] o
Slads Ole sla S on ) 5 0hle sl Sy bl 4 by e
O oslellS 5 (Lots el Glaes S 5 oS ol
sl (2l Sl (i S o A3k e (S Ole S8 )

s 6\5}.@5— ww k.<.;)

]
T T1 T2 T3 T4 T5
treatment
o
T T1 T2 T3 T4 T5
tretment
15 A b b b b b
10
-
5
0
T T1 T2 T3 T4 T5
treatment

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 13 7
T Control (without gum) 54+0.00° 4.0+0.11° 3.0+0.24°
Tl 0.5% xanthan Gum 5+0.00" 4.0+0.10°  3.5+0.19¢
T2 1% xanthan Gum 54+0.00° 45+0.00° 4.0+0.12°
T3 0.5 % carboxymethyl cellulose Gum 5+0.00" 4.0+0.23° 4.0+0.14°
T4 1 % carboxymethyl cellulose Gum 5+0.00" 5.0+0.00° 4.5+0.11°
T5 75 % xanthan Gum + 0.75 % carboxymethyl cellulose Gum  540.00° 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
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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=0.5 % 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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