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1. Aloe Vera

2. Botrytis gladiolorum

3. Heterosporium pruneti
4. Penicillium gladioli

5. Aloin

6. antheraquinone hetroside
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2. Active Dry Yeast
3. S.cerevisiae
4. Karl Welkerkg,
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Table 1 Flour quality characteristics

\FAN

Test Method (AACC) % Composition
15-44 14.2 Moisture content
12-46 14.5 Protein

- 96.3 Gluten index
08-16 0.822 Ash
38-10 32 Wet gluten
56-60 31 Zeleny
1. Strain
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4. Hemicellulose
5. Galacturonic acid
6. Methanol
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1. Penetration
2. Hardness
3. Toughness
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Table 2 Comparison of the average chemical properties of the flour containing aloe vera powder.

Zeleny (%) Fat (%)  Fiber (%)  Moisture (%)  Ash (%) Gluten (%) Treatment
29502 1.235¢ 0.045°¢ 12262 0.617° 30.032 Blank
28.00° 1.2754 1.13¢ 12.46° 0.771¢ 29.50° 1%
24.50 ¢ 1.295¢ 0.20°¢ 12.26° 1.03°¢ 26.03 ¢ 3%
21.00¢ 1.32° 1.32° 12.00° 1.463° 24809 6 %
20.50 ¢ 1.33° 1.49° 12.26° 1.838° 21.20° 9 %

Different letters indicate significant differences in Columns (P>0.05)
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1. Arival Time

2. Dough develoPment time
3. Dough Stability

4. Degree of Softening
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Table 3 Compare the average Farinograph characteristics flour containing aloe vera powder.
Farinograph Dough Dough . Dough Water
. softness softness Dough stability .
quality number . development absorption Treatment
(after 12 (after 10 (Min) . . :
(FQN) - . time (Min) (Min)
min) min)
117.33° 52.33°¢ 3233 8.40°° 2.53° 60.7 ¢ Blank
11533° 44.00 ¢ 23.33° 8.88° 2.33° 61.33¢ 1%
102.00 * 83.66°" 3133 8.83 " 6.43° 62.80 ¢ 3%
103.33° 94.00 ° 27.33% 7.33 ¢ 6.70° 67.20° 6 %
98.00° 116.33° 34.66 ° 6.93¢ 6.93° 70.73° 9%
Different letters indicate significant differences in Columns (P>0.05).
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Table 4 Compare the average amount of energy required to tear the dough.
135 min 90 min 45 min Treatment
77.00 ¢ 81.00° 72.33° Blank
88.33 ¢ 9433 83.33° 1%
98.00 ® 106.00 * 98.00* 3%
10133 105.00° 91.33* 6%
86.33 ™ 97.00 * 71.33° 9 %

Different letters indicate significant differences in Columns (P>0.05).
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Table 5 Compare the average amount of dough stability.

135 min 90 min 45 min Treatment
3209 471°¢ 225°¢ Blank
466 ¢ 497 ¢ 385" 1%
6522 673° 545 @ 3%
662 657° 5172 6 %
597° 621 496 ° 9 %

Different letters indicate significant differences in Columns (P>0.05).
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Table 6 Compare the average amount of dough extensibility (mm).

135 min 90 min 45 min Treatment
1432 145.33° 155.33° Blank
122° 131° 131° 1%
107 ¢ 113°¢ 116 3%
115°% 113.33°¢ 125°% 6 %

11233 % 11233 °¢ 111¢ 9 %

Different letters indicate significant differences in Columns (P>0.05).
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Table 7 Compare the average amount of maximum dough resistance (g).

135 min 90 min 45 min Treatment
394 ° 411 ¢ 295 ¢ Blank
547° 594 ¢ 460 © 1%
717 ° 756 ° 318° 3%
704 ° 720° 567 ® 6 %
598 ° 662 ° 493 9 9%

Different letters indicate significant differences in Columns (P>0.05).
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Table 8 The ratio of dough resistance to extension.

135 min 90 min 45 min Treatment
2234 2209 1.40° Blank
8.30°¢ 3.80° 293° 1%
6.10° 6.20° 4.70® 3%
5.73° 5.80 % 4.13° 6 %
5.13° 5.53° 420"% 9 9%

Different letters indicate significant differences in Columns (P>0.05).
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Table 9 The ratio of maximum resistance to dough extension.

135 min 90 min 45 min Treatment
2.73°¢ 2839 1.83¢ Blank
4504 453°¢ 3.50¢ 1%
6.70° 6.70° 5.33° 3%
6.13° 6.33%® 453° 6 %
530°¢ 5.90° 443° 9 9%

Different letters indicate significant differences in Columns (P>0.05).
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Table 10. Characteristics of bread containing aloe vera powder (2, 24, 48 and 72 hours after baking).

Toughness (mJ) Hardness (N) Da
9 % 6 % 3% 1% Blank 9% 6 % 3% 1%  Blank Y
60.70* 2030° 7.86° 1146° 24.66° 24.66° 1028¢ 575° 499° 13.05° 1
4430° 39.93° 38.00° 2652% 3446° 2384% 17.89° 17.57° 11.59* 17.29° 2
59.00* 49.66° 56.66% 2486™ 37.56° 28.08° 29.57° 30.39° 1281 1825° 3
68.57% 85.53° 5433%™ 3236° 2736° 29.32° 28.11°% 2569° 1625% 18.47° 4
Different letters indicate significant differences in Columns (P>0.05).
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3. Xanthan
4. K-carrageenan

Voo

VA=A wals 3 06 a0 s il 4 a5 L
55 w2 Wled e Sle 05 ek 2l
PUECNERICRT SPSIU P RRCER SRR el SN

Azl 1 Slis (MY o 2eS Ao 3 4 &ges 5 (VY
Sl ssg lp 5SS 05 GO s s s
S ke sl g e 0 S @ OF e JEl58l 5 Jodsine
2 P Rl s 4 5 s 0kIS 56T

Y07 sl o eslinad 3 08 O3 saOU O 5oV 50 b
IS S 5 5l Jeole Sy el L e
3,050 Jeol 0L & oo ol ) oS Jltde 035331 oS s S
P 0L o Rk Hsb 4 S cnl el puS

1. Agarose



\Yayv g’)‘.’.J)}J'é No 092 A3 G)LQ.M::I

uil.l.é Gw;(vlﬁ

Sl hIB1 L 4 sl s 03553 edas gLl )
S 5 ML (o3 DS 5 sl e sl o
0L 53 Cisby e M g S Al o s T
e 5 331 e B Sl 3 g s 250 e
0L @Vl Ol SRS 5 oot 4 s s Rl381 Lol

IAAERTA PR
I35 03m 6ol S 0L m 5 pland 5058 G S
(O748) OLSan 5 ol a5 (106K e b 15541
LasIT d5 535 055530 48 eals 0L EE el 0l s
5SS a1 oo cllad J 28 s sl plad o
o Sla S5y 3Ll el o s Il e
e ohs 4 (S5 slapasle 2als 5 5 g ep o sasy
Slad i Slo Ol K03 o 3ol 0l WaOL s,
e b g5 sy Ao ¥ S Sislie sl
Gla Sy o IS b a el aBl EalS (5SS
el O 51 S iass opl 55 <SL 0L Ciliis glajles
Ol 5 Gl Ol (2l o 15501 05 535 035531 oS

IYA] 558 00 M55 GOL Lis zedle 555

Table 11 Compare the average amount of the
volume of bread containing aloe vera powder.

Volume Treatment
16.13 ¢ Blank
12.74° 1%
11.96 ° 3%
8.95¢ 6 %
8.30°° 9%
Different letters indicate significant differences in
Columns (P>0.05).
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Table 12 Compare the average amount of sensory evaluation of bread.

Firmness and

softness of D;r(l)srgzig]nd Chewiness Shape Aroma, taste Treatment
texture
42° 41° 41° 37° 3.7° Blank
3.1° 33° 3.1° 3.3° 29° 1%
2.8° 3.0° 3.1° 2.7° 2.1°¢ 3%
22°¢ 25° 25° 24° 1.8°¢ 6%
20°¢ 1.7°¢ 2.7° 26° 1.7°¢ 9%

Different letters indicate significant differences in Columns (P>0.05).
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The effect of aloe vera addition on rheological properties of dough
and texture of barbari bread
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One of the appropriate methods to naturally enriching and improving the qualitative properties of
bread is to use different alternative fiber sources such as aloe vera powder. This research seeks to
investigate the effect of adding aloe vera powder to flour in order to produce Barbari bread and
investigate the rheological characteristics of dough and the physiochemical properties of bread. In this
research, the effect of aloe vera powder on of Barbari bread at five levels of 0, 1, 3, 6 and 9 percent
(w/w based on flour) has been studied. The investigation of rheological characteristics of dough by
Farinograph and extensograph devices, properties of the baked bread by texture analyzer and finally
sensory analysis on the produced bread were evaluated. By adding aloe vera powder, the amount of
water absorption increased accordingly and the highest absorption was recorded at level 9. Dough
development time increased with adding aloe vera powder and the highest increase was recorded at
levels of 6 and 9 percent. However, dough stability decreased with increasing the percentage of aloe
vera powder. The hardness of control sample at intervals of 2, 24, 48 and 72 hours was increased and
at the fourth and the first days had the highest and lowest hardness, respectively. Bread toughness was
changed in the range 7.87-60.7 mJ. Adding aloe vera Powder at 6 and 9 levels caused an improvement
in water absorption, a decrease in development and an increase in the resistance to elasticity of
Barbary dough.
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