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Table 1 Chemical properties of wheat flour and potato flour

Flour Moisture (/) Ash (/) Protein (/) Fiber (/) pH
Wheat flour 11.73 0.39 9.5 0.10 5.01
Potato flour 6.04 3.19 10.49 1.36 6.1
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Table 2.Comparison of Farinograph test of toast bread dough samples

Sl sl 4_1\)\ (r.,\,\f

Water Dough development Dough Dougsoftening Doug softening Farinograph
Treatment absorption time stability time  afterlOminutes  after12 minutes quality

(%) (Min) (Min) (B.V) (B.U) Number
C 55.40+0.2 2+0.51° 3.05+£0.5¢ 80+0.2 * 100+0.5 6602403 "
P, 60.10+0.4 ¢ 2+0.24° 3.50+0.4 ¢ 60+0. 4 ° 100+0.4 * #1407 ¢
P, 63.80+0.7 ° 3+0.12° 3.50+0.1 ¢ 55+0.6 ¢ 100+0.3 * 001400 d
P, 66.40+0.8 340.6 3.75+0.6° 40+0.6 ¢ 80+£0.2° 81080
X, 60.1+0.8 ¢ 240.1° 3.01£0.2 ¢ 45+0.5 ¢ 45+0.5 ¢ 5621406 ¢
X, 61.04+0.5 ° 3+0.44° 4.02+£0.5° 30+0.9 ¢ 30+0.6 ¢ 605240 72

In each column mean that at least one letter in common, according to Duncan's test not significant at the

5% level

The treatments were presented as follows: Control treatment containing wheat flour (no potato flour and
xanthan) with C code, treatment containing 5% potato flour based on whole wheat flour weight with P, code,
treatment containing 10% potato flour based on whole wheat flour weight with P, code, treatment containing

15% potato flour based on whole wheat flour weight with P; code , treatment containing 0.5% Xanthan based on
whole wheat flour weight with X; code and treatment containing 1% Xanthan based on whole wheat flour
weight with X, code.
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Table 3 Comparison of Extansography test of toast bread dough samples

A Rso E R50/E
(cm?) (BU) (mm) (B.w/mm)
Fermentatio Fermentatio Fermentatio Fermentati
n Time n Time n Time on Time
(min) (min) (min) (min)
Treatrment 45 ) 135 45 € 135 45 € 135 45 ) 135
C 66.11° 60.10° 51600 37529 4157 3008°  12341° 10875 10541° 304 418 371°
P, 3704f 3420 305F 3547 23061 19025 141 11351° 12451° 206" 20F 153
P, 3917 3851° 47 26004S 30026 25030° 1105 10047 1007¢° 187 303 250
P, 51414 4713° 45F 3021 41025 40078 10847 8825 2010° 20¢° 463 444
X 645 5841° R/4° 51 330714 32035 13325 1278 10211° 25¢ 2048 33
X 7821° 6315" 51600 47025 48059 41051 11825 10152 90.1(F 398" 473 455"

In each column mean that at least one letter in common, according to Duncan's test not significant at the
5% level
The treatments were presented as follows: Control treatment containing wheat flour (no potato flour and
with P, code, based on whole wheat flour weight xanthan) with C code, treatment containing 5% potato flour
P, code, treatment containing treatment containing 10% potato flour based on whole wheat flour weight with
15% potato flour based on whole wheat flour weight with P; code , treatment containing 0.5% Xanthan based on
with X, code and treatment containing 1% Xanthan based on whole wheat flour whole wheat flour weight
weight with X, code.
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Table 4 Comparison of Chemical properties of toast bread samples

Treatment Moisture (%) Ash (%) Protein (%) Fiber (%)
C 32.93+0.21 ° 0.98 +0.02° 5.71x0.10 9 0.09+0.01°
P, 36.08+0.80 > 1.12 +0.02° 7.70+0.20 0.10 +0.04
P, 37.05+0.90 ° 1.31+0.06 ° 8.18+0.10° 0.12+0.04
P, 38.72+0.50 * 1.48 +0.04 9.81 +0.98.° 0.14 +0.07°
X, 34.85 +0.63¢ 1.0240.01 % 7.62+0.87 ¢ 0.09+0.02 *
X, 35.26 +0.62%¢ 1.0740.03 7.66+0.65 © 0.09 +£0.03?

In each column mean that at least one letter in common, according to Duncan's test not significant at the

5% level

The treatments were presented as follows: Control treatment containing wheat flour (no potato flour and
with P; code, based on whole wheat flour weight xanthan) with C code, treatment containing 5% potato flour
P, code, treatment containing treatment containing 10% potato flour based on whole wheat flour weight with

15% potato flour based on whole wheat flour weight with P; code , treatment containing 0.5% Xanthan based on
with X, code and treatment containing 1% Xanthan based on whole wheat flour whole wheat flour weight

weight with X, code
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Table 5 Comparison of staling test of toast bread samples according to machinery method (N)

Treatment
Time
) C P1 P2 P3 X1 X2
24 527809  4558+1.1° 3.433+0.9° 3.483:0.8°  4.556+1.2°  5.038+1.1°
48 8.131£1.2¢  7.647+2.4°  4.744+1.1°  4.951+0.6a  7.307+1.1°  6.006+1.3°
72 8.614+1.3Y  7.854+1.3°  5.903+1.3*  6.105+1.4°  7.84242.1°  6.987+2.4°

In each column mean that at least one letter in common, according to Duncan's test not
significant at the 5% level
The treatments were presented as follows: Control treatment containing wheat flour (no potato flour
based on whole wheat flour weight and xanthan) with C code, treatment containing 5% potato flour
P, code, with P, code, treatment containing 10% potato flour based on whole wheat flour weight with
treatment containing 15% potato flour based on whole wheat flour weight with P; code , treatment
with X; code and treatment containing containing 0.5% Xanthan based on whole wheat flour weight
1% Xanthan based on whole wheat flour weight with X, code.
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is one of the most important foods of high nutritional value that meets the human body energy
demand. In this study, the effect of using 5, 10 and 15 percent of potato flour as well as 0.5 and 1
percent of xanthan gum on rheological properties of dough and toast bread quality was evaluated in
the completely randomized design. According to the obtained results, treatments containing 1 and 15
percent of xanthan gum and potato flour, respectively improved most of the dough rheological
properties. On the other hand, all treatments containing potato flour, especially treatments containing
15 percent of the flour followed by the treatments containing 1 percent of xanthan gum improved the
chemical properties of the produced toast breads. Noteworthy, the use of potato flour and xanthan
gum 24, 48 and 72 hours after the baking positively affected the smoothness of the produced toast
bread and prevented it from becoming staled. In this regard, the treatments containing 10 and 15
percent of potato flour followed by the treatment containing 1 percent of xanthan gum produced the
least staling.
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