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Evaluation of the Staling of Taftoon Bread Containing Sodium
Stearoyl Lactylate (SSL) with Different Methods
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One of the most effective surfactants, which is increasingly used to retard the staling of
bread, is Sodium stearoyl lactylate (SSL). This research was carried out to assess the staling
of flat bread containing different levels of SSL with different methods. Therefore, Taftoon
bread was baked from dough containing 0.25, 0.50, and 0.75% SSL with standard method,
sensory and staling evaluations were done on days 1, 2 and 3 by means of 5 trained panels of
referees. Moisture content of the breads was determined in the same days with standard
method. The texture of breads was evaluated by tensile, compression and shear tests on days
1, 2, 3 and 4 with Instron. Trained panel of referees could not find any significant difference
between the sensory characteristics of breads but showed that chewing ability of the bread
containing 0.50% SSL was improved from 5.5 to 6.1. Results of texture measurement showed
that the force required to compress, shear, and tensile breads was reduced in breads
containing SSL With regard to the results of the other tests; we could reveal that compression
test was not suitable for Taftoon bread, which is flat bread and has a low thickness. Moisture
of the breads did not change significantly on the tested days. The scores of staling were
reduced, although most of them were not significant and this decrease was from 3.4 to 1.8 for
the standard and from 3.6 to 2 for the bread containing 0.25% SSL and from 2.4 to 2.6 for the
bread containing 0.50% SSL and from 3.7 to 2.4 for the bread containing 0.75 %SSL.
Therefore we could conclude that by using sensory evaluation and texture analysis together,
we could assess the bread staling.

Key words: Taftoon bread, Sodium stearoyl lactylate, Staling, Texture, Sensory evaluation
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