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6. AACC

7. Water activity

8. water activity meter, Novasina ms1-aw, Axair Ltd.,
Switzerland.

9. Specific Volume (cm3/gr)

10. QTS texture analyzer, CNS Farnell, Hertfordshire, UK.
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In current study, rotatable response surface method was employed for optimizing the effect of dough
mixing time in low speed (MTLS) (63 rpm, 2-8 min) and dough mixing time in high speed (MTHS)
(180 rpm, 2-8 min) on bread quality (moisture, water activity and specific volume) and shelf life
(bread hardness during 6 days) of Barbari bread. The results showed that linear term of MTHS was
effective factor on moisture and bread hardness in day 4. Water activity and specific volume was
forcefully affected with quadratic effects of MTHS and MTLS. Besides, interaction terms of
MTHSxMTLS has the highest effect on bread hardness during storage. The best bread quality and
shelf life was achieved in 7.24 min MTHS and 3.45 min MTLS.
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