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1. Rape seed displacement
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Utilization melon water as a new glaze for improvement the
technical and organoleptic properties of Baguette

Zavehzad, N. *® Haghayegh, Gh.H. !, Mohammadi Sani, A. ?, Nikpooian, H. 3

1. Department of Food Science and Technology, Tgaoa Institute
2. Department of Food Science and Technology, Qu8nanch, Islamic Azad University, Quchan, Iran
3. Medical University of Mashhad
(Received: 93/4/23 Accepted: 93/8/7)

Quality and shelf life of bread as a main diet Has great importance on health and the national
economy. So the aim of this study was to investighe effect of water, melon water, oil, cow milk
and soy milk as a glazing component of baguettethemmoisture content, specific volume, texture,
crust color and overall acceptance of final prodlrcthis study, Image J software was used fortcrus
color measurement. Based on results, the samplesrhalon water, cow's milk and soy milk glaze
had the highest moisture content. However, the kwontaining water and water melon glaze had
the highest specific volume. The results clearlgvatd that the samples were coating by water and
melon water had the lowest firmness respectiveB/amd 72hr after baking. This indicates that melon
water as a coating agent is better for preservingstare and to retard the staling. In addition the
highest amount of L* value and a* value and ovematieptance score in organoleptic evaluation were
observed in the two samples coating by melon watel cow's milk. In general we can say that
glazing is one of the techniques that are simple;dost addition to being a great role in maintagni
and even improving the quantity and quality of bireAlso according to the results of this study,
melon water, with its unique function as a new glaebakery industry is introduced.

Key words: Baguette, Glaze, Image processing, Melon waterf Stee
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