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Fig 1 Effect of flour extraction rate (80, 88 and 96%)
and mixture of enzymes (amylase and xylanase) on
moisture of bread.
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Fig 2 Effect of flour extraction rate (80, 88 and 96%)
and mixture of enzymes (amylase and xylanase) on
specific volume of bread.
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Fig 3 Effect of flour extraction rate (80, 88 and 96%)
and mixture of enzymes (amylase and xylanase) on
specific volume of bread.
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Fig 4 Effect of flour extraction rate (80, 88 and 96%)
and mixture of enzymes (amylase and xylanase) on
firmness of bread during 72 hours.

gy 0¥
P _
el Lab) 06 sy Sy slaadd o siasolis \ Jsd
a e plasal s GLIE ol Ol s oS sskiles
* Z. o . . * Z- s B
))u.i\.l.::a é)iﬂ.‘)ﬁw{“f\)L L;i’)“")‘gf""ﬂs
o e Gpp OB OpVpe b 53 il s S sy J
* * ~. o -
&gwﬁoé}uclg.d);(;)b@“qw\@@c&@
.MaMLbé@jéué)@b*ﬁ)M}A
* *
@) G305 sl (L)) Gy slaniped iy, ials
s Gl b e 00 K 0s o dile &
ol o Sy s e SR 4 Olg e 1 30T 2l
,(:lso;u‘;ﬁw;jw,\ﬂpw,mw%s;
35133 g 5 S Oln 4z p 5 ol 6 5 )3 4
a3 b e Sall T bl (Ol Oles 4 aiL zis
e | 355 e 03l 0L 1St e b o 5,0 ] s

5 oS Lle sl sl u-i))l:-“’i Sl s, ‘_)-i)-)l:”‘i s



http://dx.doi.org/10.52547/fsct.17.107.51
https://fsct.modares.ac.ir/article-7-39681-en.html

[ Downloaded from fsct.modares.ac.ir on 2024-12-21 ]

[ DOI: 10.52547/fsct.17.107.51 ]

el sl 5T 5 3T 2l el &b

S 5 Y 3 8

AL o SRl gl sl do)s LGS skl s 4y Sy

[to]
53 el sl Sl eslind L (YY) OLKes 5 0K
opd S W3S EE 1 0L 0us Ky e, U OV ge b
L sy SO el w5l b [YV] 55 pllae S5 0
b S & el s sl ol e @ Ol e
30l SESTy 3 s OF Osses S50 5 a8 J5S0ge 055
SolS (OYa8) oL 5 Sl [YY 5 YV] ol o
S dd ey S Sl sl el 3T 0358l s S
2Ol e osler glaad a5 il bl OF s
53 3lge oS xzldls NH2 glaes § 05 5 b opis p ajee
Ob Ky Ohd o w5 S o S350 STy

Y] s e

Blod 51 s 06 S mad A e ol g 2alS el
gl L* 586 a8 g 5b 455 1y 2alS i K,
b sladlas s (0884) Jp,l8 [87] col ialS gy
Gl s Al OB OV g0 b 5 i s Sl sz
Lir o g e 2l ol ol 0l 0L Gl
SIS Sl e 0T S S5 sl 5 0L 3 b,
Sl S5 a ¥ A s Oals s Calg 53 5 Ipn
G A3 VA Ole 4y 8 g 03 $3 DLS 5 gl
g0 Wl Cony James KO 350 5 O Slosgd 43 ege
2l Al s s L (YY) e 5 KL 28]
GeSlE Aoy s S SIS e (S50 Sl sax
dos il bosyl els wedo wulis 5 B, Olye

J‘S\b ,5}..53& J_?oj:? b)T gi.;) 9 "L’LiL;" J“'i\./"e\ C\Jp::.w\

Table 1 Effect of flour extraction rate (80, 88 and 96%) and mixture of enzymes (amylase and xylanase)
on crust color.

Crust Color
Treatments L* a* b*
80% 63.52+0.40a 5.17+0.12f 22.19+1.23a
80%tenzyme 61.21£0.27b 7.08+0.95¢ 23.02+£2.17a
88% 57.31+0.54¢ 8.92+0.17d 22.87+0.94a
88%+enzyme 56.99+0.11c 10.57£1.09¢ 22.19+1.31a
96% 56.79+£0.27¢ 10.80+0.55b 23.01+1.78a
96%+enzyme 54.17+0.14e 12.1940.30e 22.59+0.09a

Different letters in each column show the statistically significant differences (P<0.05).
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Fig 5 Effect of flour extraction rate (80, 88 and 96%)
and mixture of enzymes (amylase and xylanase) on
overall acceptability.
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Table 2 Effect of flour extraction rate (80, 88 and 96%) and mixture of enzymes (amylase and xylanase)
on crust color.

Treatments 80% 80%+enzyme 88% 88%+enzyme 96% 96%+enzyme
Properties
Appearance and Shape 4.0b 4.5a 4.2b 4.5a 3.0d 3.5¢
Upper Surface 3.8b 4.2ab 4.0b 4.5a 3.0c 3.0c
Lower Surface 4.0a 4.0a 3.8a 4.0a 2.8b 3.0b
Porosity 4.0c 4.8a 4.0c 4.4b 2.2e 3.2d
Firmness 4.0b 4.2b 4.8a 4.8a 2.8d 3.5¢
Chewiness 4.0b 4.6a 4.6a 4.8a 3.0c 3.2¢
Taste and Odor 32c¢ 3.8b 4.0b 4.6a 3.8b 4.0b

Different letters in each row show the statistically significant differences (P<0.05).
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Effect of flour extraction rate and amylase and xylanase on texture
and sensory properties of Barbari bread

Sheikholeslami, Z. 1*, Karimi, M. 1, Ghiafeh Davoodi, M. 1, Mahfouzi, M. 2

1. Agricultural Engineering Research Department, Khorasan Razavi Agricultural and Natural Resources Research
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In this study, three levels of flour extraction rate (80, 88 and 96 %) and amylase and xylanase (50ppm)
were used in barbari bread. The moisture, specific volume, porosity, firmness (2, 24 and 72 hours after
baking), crust color and sensory properties of breads were evaluated. The result showed, the moisture and
a’ value were increased and firmness (during 72 hours) and L" value were decreased by increasing flour
extraction rate. The sample containing 80% extraction rate and amylase and xylanase had the highest
specific volume and porosity. Amylase and xylanase had the positive effect on texture, specific volume,
porosity and sensory properties of bread. The flour extraction rate and enzymes didn’t have significant
effect (P<0.05) on b value of samples. Finally, the evaluation of sensory properties showed the samples
containing 80 and 88 % extraction rate and enzymes had the highest overall acceptability.

Keywords: Flour extraction rate, Enzyme, Flat bread, Image processing, Sensory evaluation.
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