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Fig 2 Wrapping type of interaction in the duration of
storage on the results water activity
Different letters indicate significant differencatsa
confidence level of 95%.
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Fig 3 shows the interaction of the gas composition in

the duration of storage on the results water dgtivi
Different letters indicate significant differencatsa
confidence level of 95%.
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Fig 1 reduction in the duration of maintenance
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Different letters indicate significant differencaisa
confidence level of 95%.
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Fig 6 shows the interaction of the gas composition in
the duration of storage on the texture test results

Different letters indicate significant differencatsa
confidence level of 95%.
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Fig 7 shows the effect of storage duration on the

results of sensory properties toastDifferent Istter
indicate significant differences at a confidenoele
of 95%.

Glls s 0L S ho sy e oS das e Ol A S
o i gLl F3 GW vy e Sls s e
55 0% Logas IS Ol Ik s o Slho g2 s
0L 033 b bbb el Sae g5 g0 0l 30 o3 ler

SN R 5 s sy 5 F1,F2 el sy ons

03,55 S 5 asby Sl U 5 iy am s by Lk

Al e b Sl il B g el i 0L L @, e

MNAMM

¥ ! ¢
Time (dav)

Fig 4 shows the effect of storage duration on tissue

test results toast
Different letters indicate significant differencatsa
confidence level of 95%.
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Fig 11 Interaction of the envelope in the duration of
maintenance Brshmarsh full Gnhhay mold and yeast

Different letters indicate significant differencatsa
confidence level of 95%.
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significant differences at a confidence level o%95
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Fig 13 zero-day photos, fresh samples
H3(L0,:80%/N.:20%) F2 (PE, PP one side, and PE, PP aluminum surfaceeoother side)

Fig 14 normal samples and usable Seventh-day photos

H2(C0,:60%N,:40%),F2 (PE, PP one side, and PE, PP aluminum surfadeeoather side)
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Fig 15 See the fourteenth day (H3F2)

H3(C0,:80%MN.:20%) F2 (PE, PP one side, and PE, PP aluminum surfaceeoother side)

Fig 16 photos fourteenth day (H2F2)
H2(C0;:60%N,:40%) ,F2 (PE, PP one side, and PE, PP aluminum surfadeeoother side)
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Bread is the basic food of the Iranian and the advpdople. Toast is one of volumetric bread. Thesabr

is consumed in many parts of the world for breakfgg using appropriate packaging food quality ban
greatly saved. One method of food packaging isude of modified atmosphere. This study aimed to
evaluate the effect of modified atmosphere on gualhd shelf life of toast bread during 14 days in
modified atmosphere with 80% carbon dioxide + 20#®gen, 60% carbon dioxide + 40% nitrogen and
normal air atmosphere that called H3, H2, H1, usivglayers of PE film, PP, (F3) that used by fagto
the three-layer film, aluminum foil, PE and PP o ®ide and two layers of transparent PE - PPdiim
the other side (F2) and three layers of aluminuinFdE -PP as a complete package (all in aluminaith f
(F1). Using electron microscope scanning (SEM) imggroperties of useable toast bread samples
during storage were investigated. The results sHotlat the slices of toast in modified atmosphere
packaging H2F2 kept its quality during 14 daystofage with the exception of a very small percemtag
staling without any microbial contamination, morstdoss and no decrease on sensory properties and
steel they were usable.

Keywords: Toast Bread, Packaging, Modified atmosphere, Rpcganaterial, Staling
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