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Bread is traditional food generally prepared fromeat flour. Flat breads are the oldest and well-
known kinds of bread worldwide. The main wheat comgnt responsible for bread quality is gluten,
which is an essential structure-binding proteinthéligh important, this protein can cause health
problems in predisposed individuals with celiacedise. Consequently hydrocolloids are used to
substitute for gluten and mimic the viscoelastioparties of it. In order to consider the influeraée
xanthann and CMC on dough rheological properthesy used in 0.5,1,1.5% to evaluate the influence
of each level separately and in 0.5, 1% (flourid)afer incorporative effects of them. In farinagh
measuring, treatment4 (1.5%Xanthan) and treatme(@¥CMC,1%Xanthan) resulted in highest
water absorption. Increasing the level of xantheth tb increasing water absorption significantly in
comparison to CMC. Xanthan and CMC decrease amddsed dough time development respectively.
Addition of xanthan resulted in a farinogram whrelsembled that of a standard farinogram obtained
by wheat flour. In dough dynamic measuring, hydhoeds caused higher viscoelastic modulus and
increasing the level of them made them greatee Righest G' was in treatment4, between used
separate gum treatments. dan treatments contain CMC was more than treatmemtsain xanthan
and it was the most in treatment7(1.5%CMC). G'@héh treatments contain incorporative gums was
more than treatments contain separate gums. le theatments, Xanthan decrease thé tasulted

in treatments including CMC seperately. Treatmerttd$é higher dynamic modulus and &ahan
treatment4. In all cases xanyhan had affect oreasing water adsorption, decreasing dough time
development, elastic modulus acceleration and dstrg tad.

Key words: Carboxymethylcellulose(CMCY;oeliag Hydrocolloids, Rheology, Xanthan
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