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Table 1 flour properties

Factors Results Limit
Ash (%) 0.50 0.38 -0.50
Protein (%) 10 >10
PH 6.28 5.5-6.5
Gluten (%) 22 20-26
Humidity (%) 14 142
Index (%) 70 80-95

Table 2 Samples composition

a-amylase sodium alginate

samples (mg) (mg)

1 0 0

2 75 0

3 150 0

4 0 150

5 0 300

6 75 150

7 75 300

8 150 150

9 150 300
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1. Development time
2. Consistency

3. Water absorption

4. Stability

5. Degree of softening
6. Leven
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Table 3 The evaluation of samples on the parameters by Farinograph analyze

Water

. . - Degree of Farinograph
Samples Developmfent time Consistency (FE) ‘fibsorpatlon Stabl_hty softening quality number
(mm:ss) misture content (mm:ss)
0 (FE) (mm)
(%)
ab
1 1.21£0.07" 412001 ° 33.140.0 4.92+0.14° 59+021 ° 58+0.06 °
d
2 1.11£0.15 ¢ 347 +0.11 ¢ 51;%?2;111)2 2.54+0.11° 58+0.08 ° 36+0.15 ¢
cd
3 0.58£0.02 ¢ 34020.12 ¢ 5124023 2.11£0.15° 6120.14 ° 28+0.01 ¢
b
4 1.15£0.11¢ 4130.06 ° 3204015 5.1120.02° 5340.18 ¢ 620,01 °
5 1.30£0.05 * 424+0.05 * 33.940.06 5.1320.03" 5240.04 ¢ 640,02 °
6 0.56£0.11 ¢ 388 +0.03 © Slgﬁ%f‘ 138+0.13¢ 86+0.11 ° 2140.12°¢
7 0.56+0.03 ¢ 388 +0.07 © > 1(@?59)3 1.38+0.05¢ 84+0.04 * 210.02 ¢
8 0.56+0.02 ¢ 339 +0.05 ¢ > 051557*.953)2 2.47+0.02° 64=0.11 ° 3420.01°
9 0.56+0.01 ¢ 353 £0.16 ¢ > Og?ﬁ?r;%z 2.06+0.06° 59+0.01 ° 25+0.02 ¢

Means with similar letters in each column are not significantly different base on Tukey test (p<0.01)
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Fig 1 Development time (a), Consistency (b), Water
absorption (c) as determined by Farinograph
measurements for samples
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Fig 2 stability (a), Degree of softening (b),
Farinograph quality number (c) determined by
Farinograph measurements for samples
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Table 4 The evolution of samples on the parameters by Extensograph analyze

Samples 1 2 3 4 5 6 7 8 9
Resistance (BE) 18258 203" 173" 163" 215 214"  196° 184"  206°
Exensability (mm) 153" 179*  163°  142¢ 138" 162 171Y 177" 174°
Resistance/ Exensability 1.18°  1.13%  1.06° 1.4 155 132° 114 10" 1.18°

Means with similar letters in each row are not significantly different base on Tukey test (p<0.01)
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o
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Fig 4 Resistance (a) and Extensibility (b) determined
by Extensograph measurements for samples
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Food additives such as enzymes and hydrocolloids are widely used to
improve bakery products. By setting a goal to increase crop volume and
increase flour strength, in this study, along with a control sample, Sodium
alginate and alpha-amylase enzyme during 8 samples (in different amounts,
respectively, alpha-amylase and sodium alginate 75-0, 150-0, 0-150, 0-300,
75-150, 75-300, 150 150, 300-150 mg) were added to the bread dough and
then rheological properties were investigated by farinograph and
extensograph devices. The results showed that among all treatments,
treatment 5 (containing 300 mg of sodium alginate) was the best treatment in
the studied factors such as development time, consistency, water absorption,
stability, degree of softening, farinograph quality number and tensile
strength. Therefore, it is recommended to use 300 mg of sodium alginate

hydrocolloid to increase the volume and strength of the flour.

YYo



