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Fig 1 Interactive effects of asparaginase enzyme at
different concentrations and degree of toasting on
bread texture
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Fig 2 Effect of different concentrations of
asparaginase enzyme on shear strength of Taftoon
bread
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Fig 4 Interactive effects of asparaginase enzyme
and degree of toasting on color of Taftoon bread
(HunterLab system)
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Fig 6 Interactive effects of asparaginase enzyme
and degree of toasting on acrylamide content of
Taftoon bread
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Fig 5 Effect of degree of toasting on color of
Taftoon bread (HunterLab system)
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ARTICLE INFO ABSTRACT

Article History: According to the food pyramid, cereals have long been one of the main
raw materials and the first group in the diet of people. Acrylamide is

Received 2022/ 02/20 produced by the Millard reaction when carbohydrate foods are exposed

Accepted 2022/ 05/ 16 to heat. The amount of acrylamide in products such as cereals, flour

products, coffees, potatoes and dried products is significant. Since
Taftoon bread is one of the most widely used flour products in the

country, in this study, was investigated the effect of asparaginase

Keywords: enzyme and Taftoon bread toasting degree on acrylamide content. For

A . this purpose, the amount of acrylamide was investigated in three cases
crylamide, . . . .

Asparaginase enzyme without toasting, level one toasting and level two toasting, as well as

Toast ’ asparaginase enzyme at two concentrations of 250 and 500 ppm in

Taftoon bread, Taftoon bread. Also the effect of these treatments was investigated on

the texture and color of bread. According to the results, with increasing
of toasting degree, acrylamide content increases too. And increasing of
toasting degree leads to darkening of the color bread and increasing

Millard reaction

shear strength. Use of asparaginase enzyme at a concentration of 500

10.22034/FSCT.19.126.361 ppm, at the highest toasting degree was able to reduce the acrylamide
DOR: 20.1001.1.20088787.1401.19.126.23.4 content by 86% compared to the control sample. In this study,
asparaginase enzyme had no significant effect on texture and color of
bread. In the final, samples of bread were made available to the judges
for sensory evaluation. The results showed that the asparaginase

*Corresponding Author E-Mail: enzyme did not change the sensory properties of bread despite the
Masoomebarani52@gmail.com decrease in acrylamide content.
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