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Adequate calcium ( Ca ) intake during the crucial growing years maximizes peak bone mass
and thus delays the onset of osteoporosis later in life. In addition, Ca plays a protective role
against essential hypertension and colorectal cancer. Dairy products, a naturally rich Ca
source, are the major source of Ca in our diet. However many people avoid consuming milk,
because of economical problems and who are lactose intolerant. For these people, Ca-
fortified nondairy foods can be a significant source of Ca. A number of foods, including
bread, staple food, can be fortified with Ca. In this study, formulation and production of
fortified Barbari bread with different Ca sources was investigated. In order to, different kind
of Barbari breads were prepared with flour fortified with two food-grade inorganic Ca
sources such as Ca carbonate and Ca sulfate. Ca was added to flour at two levels: 500 and
1000 mg/ 100 g of flour. one bread was also prepared using ordinary flour. Results of
Farinograph and Extensograph tests indicated strength of dough. Results of Farinograph test
indicated that the percent of absorbed water, dough development time, dough stability and
valorimeter value will increase by adding Ca, while the degree of dough softening in 10 and
20 minates, will reduce. Also atomic absorption spectrophotometry test showed that
retaining of Ca in breads was significant ( P< 0.01).CaCO; and CaSO, are preffered sources
of Ca for the fortification of cereal-based foods as they had no adverse affect on bread quality
but CaCQO; is higher in Ca than CaSO,. It is also less expensive. For these reasons, Ca
carbonate is a preffered Ca source for fortifying bread.

Key words : Fortification, Calcium carbonate, Calcium sulfate, Barbari bread, Farinograph,
Extensograph
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