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Fig 3 Comparison of bread Hardness of 3 treatments
Latin letters indicate significant differences of means
*at the level of 5%.
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Latin letters indicate significant differences of means
*at the level of 5%.
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*at the level of 5%.
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Fig 4 Comparison of bread specific volumeof 3
treatments
Latin letters indicate significant differences of means
*at the level of 5%.
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The purpose of this study was to determine the effect of extruded wheat flour or wheat gelatinized starch
to improve the processing and quality of bread bulk from frozen dough. Three formulations with 100%
control flour and 5% replacement of flour with extruded flour and 5% replacement of flour with
pregelatinized wheat starch were prepared. Frozen doughs are frozen for seven days and then defrost,
fermented, cooked and in terms of physical characteristics, chemical, manufacturing, were evaluated.
Available glucose levels were found for extruded flour (12 g/ 100 g) and pregelatinized wheat starch
(g100 / g7 / 11) and in control flour (7 g / 100 g / 1).The availability of glucose resulting from the
breakdown of starch makes better dough, and this is a very good effect for frozen dough, because during
the dehumidification stage, due to the availability of substrate for yeast, it does not reduce the volume of
the product.Samples from pregelatinized starches of wheat and extruded flour after baking were larger in
comparison to control buns. The results of this study are desirable for the use of extruded flour or pre
gelatinized wheat starch and the use of this method does not reduce the quality of frozen dough.

Keywords: Bulk bread, Frozen dough, Extruded flour, Pre-gelatinized wheat starch.
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