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Samples containing different levels of sesame meal

Fig 2 The effect of sesame meal on specific
volume of free gluten French bread (rice-corn).
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Fig 1 The effect of sesame meal on moisture of free
gluten French bread (rice-corn).
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Samples containing different levels of sesame meal

Fig 3 The effect of sesame meal on porosity of free
gluten French bread (rice-corn).
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Table 1 The Effect of sesame on crust color of free gluten French bread (rice-corn).

b a’ L Sesame (%)
14.8" 7.2° 50.6° Blank 1
20.2° 3.4° 47.2¢ Blank 2
20.8° 4.1¢ 47.5¢ 5
19.6° 4.5 48.6° 10
17.9¢ 5.9¢ 47.3¢ 15
17.5¢ 7.6° 37.8¢ 20
16.7 ¢ 8.4° 38.1¢ 25

Means in each column with different letters differ significantly (p<0.05).
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Firmness after 2 hours (N)
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Samples containing different levels of sesame meal

Fig 4 The effect of sesame meal on firmness of free
gluten French bread (rice-corn) after 2 hours.
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Sample containing different levels of sesame meal

Fig 5 The effect of sesame meal on firmness of free
gluten French bread (rice-corn) after 72 hours.
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Fig 6 The effect of sesame meal on overall
acceptability of free gluten French bread (rice-corn).
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Sesame flour because of high levels of protein, fiber and mineral is ideal option for improving the
nutritional value of free gluten French bread (rice-corn) and functional products. In this research, the
effect of different levels of sesame flour (0, 5, 10, 15, 20 and 25 %) was evaluated on moisture, specific
volume, porosity, crust color, firmness (2 and 72 hours after baking) and overall acceptability of free
gluten French bread (rice-corn).These samples compared with wheat French bread. Sesame flour
(especially at high levels) was increased moisture and a* and decreased L* and b*. The highest specific
volume was showed in the samples containing 10 and 15 % Sesame flour. Also the sample containing 10
% sesame flour had the highest softness, porosity and overall acceptability. This sample was better than
wheat flour bread.

Key words: Sesame, Free gluten, Color value, Texture, Wheat flour.
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