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1. Plantago gum
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3. Hardness
4. Trigger Point
5. Target Value
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2. Rape seed displacement
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6. Alyssum homolocarpum
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Due to advancesinmachinery lifeandpeople's willegmtofastfoods, doughnut industrial production
as one of the most popular bakery products has betd In Iran. Therefore improving the quality
and increase the shelf life of by the food addii’émportant. So the aim of this study was the
addition of Plantago gum(at levels of 0, 0.25 arii%) and fungak-amylase enzyme (at levels of 0,
0.01 and 0.02%) to doughnut formulation and evalube effectiveness of these additives on the
moisture content, specific volume, firmness (2 @4dours after baking), the crust color values (L*,
a* and b*) and overall acceptability in sensorylaation. In this study crust color was estimated an
analyzed by Image J software. The results weremé@ted by increasing the amount of Plantago gum
and fungali-amylase enzyme in the initial formulation of doogts, moisture content and L* value
were increased. However, the increasing of gumesnizgime respectively decreased and increased the
amount of a* value of the crust color. Also theutess showed that the addition of Plantago gum up
0.25% and fungad-amylase enzyme at 0.02% increase the softnessifispsmlume and scores for
overall acceptability of produced samples.

Key Words: Doughnut, Plantago gum, fungahmylase enzyme, Texture, Crust color
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