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Effect of Different Fermentation Conditions on Phytic
Acid Content of Barbary Dough

Shahram Arshadi Nezhad', Mohammad Hosein Aziziz*, Zohre Hamidi Esfahani’

1- M.Sc.Graduate, Department of Food Science and Technology, Tarbiat Modarres University,Tehran,Iran
2- Assistant Professor, Department of Food Science and Technology, Tarbiat Modarres University, Tehran,Iran

In our country, bread is mainly baked from flours with high extraction rate and low fermentation time that it
results in increasing of the phytic acid and its undegradation in bread making process. This reaction results in
low absorption and bioavailability of minerals (specially Fe) and proteins in the body. Good conditions during
fermentation of bread dough can have a significant effect on the lowering of phytic acid in the final product.

In this study the effect of quantity and type of the leavening agents, fermentation time and temperature on phytic
acid content of dough was investigated.

Barbary dough was prepared using flours with 81% extraction rate. Afterwards the effect of different treatments
such as; different leavening agents (dry yeast, fresh compressed yeast, sour dough and without leavening
agents), 1.5, 2.5 and 3.5 (h) fermentation times, 25, 35, 45°C fermentation temperatures on phytic acid content
of doughs were investigated. The results showed that 3% fresh compressed yeast, 2.5 (h) fermentation time and

25°C & 35°C temperature were the best treatments for decreasing the phytic acid content in the barbary dough.

Keywords: Phytic acid; Fermentation; Barbary dough; Baker’s yeast ; Sour dough
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