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1. Soluble dietary fiber

2. Insoluble dietary fiber
3. Water holding capacity
4. Swelling capacity
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Table 2 Physico chemical characteristic of
Null flour, whole meal flour and bran used in

Bran Whole Null
meal flour flour
(%) extraction degree - 93 77
(%) Moisture content 12 12 14/2
(%) protein 11 12-9 10-7
PH T sieeis se6ls
(%) Ash 5/6-6 1/1-46/6 0/0-38/5
(%) particles on 475- i ) 0
micron sieve
Particles under 250- 90 i i
micron sieve (%)
The size of particles
on sieve 180 micron - 17/30 Max. 5
. (5) .
Partlclgs on sieve 125 i 25/30 Max. 20
micron (%)
Particles qnder sieve i i Min 75
25micron
Particle on the sieve i 3 i
106 micron
Particle under the i 52/4 i

sieve 106 micron

Sangak bread flour formulation
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Table 1 Characteristic and details of produced

samples
Null flour CW
Whole meal flour CC
Whole meal flour contains 10% fine bran 10r
Whole meal flour contains 10% coarse bran 10d
Whole meal flour contains 20% fine bran 20r
Whole meal flour contains 20% coarse bran 20d
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Fig 1 Moisture content (up), Ash (middle) and
weight loss (down) variations of bread samples
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Table 2 Farinaographic results of dough samples produced from wheat flour with different percent of

bran
Farinograph . Dough Water Dough Dough
. Mixing I absorption . development
Samples Quality Stability . Consistency .
(mm)Number Tolerant Index (mm.s) Capacity (FE) time (mm.s)
) (%) (DDT)
CW 66.5° 51.5% 4:38° 66.3° 508.5% 3:22°
CcC 45° 80 2:53° 60.6° 498.5° 2:51°
10r 44.125° 90° 2:38° 70.25° 509.88" 2:41°
10d 56.75° 71.75%¢ 4:16 69.76® 506.5° 2:59°
20r 63.75° 72.25%¢ 2:45° 71.95% 512.88% 3:41°
20d 100.13° 43° 4:23° 71.05° 511° 5:06°
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Table 3 Effect of different types and percents of bran on extensograph properties of dough

. FElasticity ratio mm) Elasticit BE)Resistance at 50 cm?) Dough ener
Samples Time (RSOEy45) ( )(E45) oo (R5045) (e (A4gS) &

[ 3.2 105° 337.5° 53.5°
CC 0.965° 126 120° 24°
10r 45 1.5412¢ 112.62° 171.25° 28.25°
10d 1.81¢ 107.5° 188.38° 29.375°
20r 2.1962" 80.875° 175° 23.125°
20d 2.5225° 74.875¢ 183.88° 22.625°
[ 3.635° 101.5° 3717 54.5°
cC 1.185¢ 130.5° 151¢ 28.5°
10r 1.6875¢ 118.37° 195° 33P
10d 90 2.2412° 103.5° 220.75° 32.75°
20r 2.4575% 87.25¢ 210.12° 26.875°
20d 2.9625° 76.125¢ 224° 28.25¢
[ 3.635° 101.5° 3717 54.5°
cC 1.185¢ 130.5° 151¢ 28.5°
10r 135 1.6875¢ 118.37° 195° 33P
10d 2.2412° 103.5° 220.75° 32.75°
20r 2.4575% 87.25¢ 210.12° 26.875°
20d 2.9625° 76.125¢ 224° 28.25¢
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Hardness (up) and Stiffness (down)
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The nutritional properties of wheat bread have been considered by consumers in
recent years due to their dietary fiber and physiological and metabolic beneficial
effects on the health of the body. These properties are obtained by mixing wheat flour
with different ingredients Wheat bran is a natural compound that has been studied by
researchers in order to achieve different nutritional and functional properties.
Therefore, in this study, was investigated the effect of adding different percentages of
bran (10 and 20%) and different particle sizes (tiny and coarse) on Sangak bread. The
rheological of the dough was evaluated by Farinograph and Extensograph and the
textural properties of the prepared bread were also evaluated by the texture analyzer.
The results showed that the addition of bran reduced the weight loss of Sangak bread
and increased the moisture content of breads by about 5%. Addition of bran increased
the water absorption power of flour by 11.35%. The elasticity of the dough in the
samples containing bran varied from 74.87 to 112.62 and with increasing the
percentage of bran, the elasticity decreased.

Dough samples made from wholemeal flour with BE373.5 had the highest strength at
point 50. The hardness of the bread contained 20% of fine bran was 4132 grams,
which was more than other samples of Sangak bread.

Sensory evaluation of bread samples showed that despite the technological
advantages of flour formulated with bran, bread prepared from this type of flour has
not been considered by evaluators.
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