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4. American Association of Cereal Chemists
5. Water activity meter
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Fig 1 Effect of baking methods and hydrocolloids addition on moisture content of roti bread
(Means with different letters differ significantly in p<0.05)
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Fig 2 Effect of baking methods and hydrocolloids addition on water activity of roti bread
(Means with different letters differ significantly in p<0.05)
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Table 1 Effect of baking methods and hydrocolloids addition on firmness of roti bread during storage

Hydrocolloids Firmness (gN)
Baking methods 2h after baking 3 days after baking 7 days after baking
- 621+10.5% 727£11.1° 1099+15.2%
Traditional method Carrageenan 619+10.4° 719+12.4° 1097+14.4°
Guar 609+9.40%° 706+11.2%° 1067+13.2%
CMC 575+7.80 693+10.1° 1067+10.7*
- 600+8.40%° 708+10.1%° 1075+15.1°
Oven Carrageenan 586+10.5° 707+13.0°° 1075+14.0°
Guar 575+8.70 693+8.50° 1050+10.9°
CMC 569+7.50° 672+9.50° 1048+9.50°
- 585+10.0° 695+9.64° 1067+9.64%
Hot-electric olat Carrageenan 575+9.70™ 696+13.2° 1066+13.2%
ot-electric plates Guar 569+8.50° 672+12.5¢ 1028+12.5¢
CMC 550+8.30¢ 650+11.1¢ 1025+11.1¢

(Means + SD in each column with different letters differ significantly in p<0.05)
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Table 2 Effect of baking methods and hydrocolloids addition on crust color values of roti bread

Crust color values (-)

Baking methods Hydrocolloids

L* a*ns b*ns
- 41.01£1.01° 5.18+0.08 23.59+0.21
Traditional method Carrageenan 40.50+0.80° 5.17+£0.07 23.60+0.34
Guar 48.63+0.72° 5.21+0.04 23.47+0.25
CMC 48.76+0.74° 5.19+0.07 22.96+0.87
- 45.24+0.81¢ 5.18+0.06 23.710.16
Oven Carrageenan 45.366+0.70° 5.20+0.03 22.94+0.33
Guar 50.74+0.63° 5.21+0.07 23.08+0.27
CMC 51.08+0.76" 5.18+0.06 23.54+0.42
- 45.64+0.68" 5.19+0.06 23.16+0.56
Hot-clectric vlates Carrageenan 45.86+0.74 5.17+0.03 23.54+0.42
P Guar 53.55+0.87° 5.21+0.02 22.80+0.17
CMC 53.74+0.80° 5.21+0.04 23.11+0.34

(Means + SD in each column with different letters differ significantly in p<0.05)
(ns: not significantly different)
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' Fig 3 Effect of baking methods and hydrocolloids addition on overall acceptance of roti bread in sensory
evaluation
(Means with different letters differ significantly in p<0.05)
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In recent years, synchronous with the development and diversification of bread production, have
expanded various processing methods, as well as the co processes (additives). One of the traditional
products that have been welcomed by consumers for many years in eastern Asia due to the simplicity
of raw materials and ease of using is roti bread. Which can be introduced this simple product into the
Iranian diet by improving its formulation by additives and modifying the production process.
Therefore, in the present study, has been investigated the use of baking methods, such as hot-electric
plates and rotary oven and compare them with the traditional method and so on is evaluated using of
guar, carboxymethyl cellulose (CMC) and Carrageenan hydrocolloids (each one 0.5%) in roti bread
formulation in a completely randomized double factorial arrangement test (P<0.05). The results of this
study clearly showed that application of hot-electric plates for baking along with addition of both
CMC and guar gum in the formulation, had effect on the moisture content and crust L* value and in
this regard the effect of CMC gum was higher than guar gum. Also, based on the results, it was found
that the sample produced by the hot-electric plates containing CMC gum had the least firmness of the
texture during 2 and 72 hours after baking, as well as one week after baking (P<0.05). Finally, tasting
the samples, the panelists introduced the samples produced with hot-electric plates containing CMC
gum and samples produced with hot-electric plates containing guar gum as the best samples.

Keywords: Traditional bread, Roti, Baking Method, Shelf life, Additive
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