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Comparison of influence of acidic Theimprovers adding with
Sourdough on" Barbari Bread" staling score

Rahimi, N.** Karimi, M. 2, Pour Azarang, H. 3, Mortazavi, S. A. 3

1. Agriculture Faculty, Islamic Azad University, Birjand Branch, Iran
2. Agricultural and Natural Resource Research Center of Khorasan -e- Razavi, Mashhad, Iran
3. Food Science and Technology Department, Agriculture Faculty, Ferdowsi University of Mashhad, Iran
(Received: 90/3/23 Accepted: 90/10/8)

Simple and corresponding impacts of adding acidic improvers (Lactic Acid , Acetic Acid and Citric
Acid ) on bread staling has been researched twice in 3 levels( 0%, 0.25 % and 0.5 %) by factorial
experimental method .There was an orthogonal comparison between the two treatments (acidified
treatments and sourdough groups) in the second stage. The effect of lactic acid on bread staling was
significant 24 hours after baking the bread .Different levels of lactic acid and citric acid had significant
effect on bread staling 48 hours after bread baking. Finally -24 and 48 hours after bread baking-
orthogonal comparison among our 6 selected treatments showed that there was a significant
differences between two groups.The sourdough treatments had the least scores .Among the final
treatments ,containing 0/25% acetic acid had the most scores, the treatments containing 0/25% lactic
acid and the control sample had gradually a better score(from 24 to 48 hours).According to these
results, the sourdough can be processed , in a way that the bread has enough amount of acetic and
lactic acid.

Keywords: Barbari bread, Acidic improvres, Staling, Sourdough.
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