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Tablel Mean results of chemical characteristics on wHheat fused in Lavash bread

Sample Moisture(%) Ash(%)

Protein(%) Wet gluten(%) pH

Wheat flour 10.3 1.3

10.2 27 6.5

Vo4
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Table2 Mean comparison results from farinograph charagtiesi in Lavash dough samples
containing yeast-salt solution and control

Treatment Water absorption Dough Dough Dough softening Dough softening  Farinograph
% development stability time degree after 10 degree after 12 min quality
time(min) (min) min (BU) (BU) number (FQN)
C 60.5 47 6.2 61.2 90 7
2 62.3 5.4 7.2 52.9 82.2 85
Y, 64.57 6.4 7.3 46.9 70.1° 87

In each column, means with at least one commoerlattve no significant difference (p < 0.05) based
Duncan's test.
C:Control treatment (containing 0.25% baking s@8% yeats and 1.8% salt);:YYeast-salt treatment with
minimum yeast (containing 0.06% yeast and 1.8%, 984t Yeast-salt treatment with maximum yeast (0.12%
yeast and 1.8% salt)

Table 3 Mean comparison results from Extensograph tesaivakh dough samples containing yeast-
salt solution and the control sample

Treatment Energy (area Resistance Dough Resistance
below the to extensibility to extensioh
curve) cm extension (mm) Extensibility
(BU)
Fermentatio 45 90 135 45 90 135 45 90 135 45 90 135
n time(min)
C 82 87° 97 238 320 350 167 154 152 1.47 2.07 2.3%
c b a
Y, 83 95° 106 250 4001 357 160" 15¢* 149 1.56 2.66 2.48
a b a b
Y, 85 105 106 290 4200 359 157 15¢° 149 1.84 2.8 4.18
a a a b
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In each column, means with at least one commoerlattve no significant difference (p < 0.05) based
Duncan's test.
C:Control treatment (containing 0.25% baking s@8% yeats and 1.8% salt):YYeast-salt treatment with
minimum yeast (containing 0.06% yeast and 1.8%, 984t Yeast-salt treatment with maximum yeast (0.12%
yeast and 1.8% salt)

Table 4 Mean comparison results from chemical charactesigtf Lavash bread samples containing
yeast-salt solution and the control sample

Treatment Protein(%) Ash(%) Moisture(%) pH
C 13.0T 0.6109 30.02 7.0P
Y, 13.44 0.6747 34.18 6.2
Y, 14.76 0.769 42.0F 6°

In each column, means with at least one commoerlative no significant difference (p < 0.05) based
Duncan's test.
C:Control treatment (containing 0.25% baking s@8% yeats and 1.8% salt);:YYeast-salt treatment with
minimum yeast (containing 0.06% yeast and 1.8%, 94t Yeast-salt treatment with maximum yeast (0.12%
yeast and 1.8% salt)
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Studying the production of Lavash bread by yeast - salt method
and deter mining the rheological properties of itsdough

Movahhed, S. ¥ Ahmadi Chenarbon, H. 2

1. Associated Professor, Department of Food Scjéraemin-Pishva Branch, Islamic Azad University,
Varamin, Iran
2. Assistant Professor, Department of Agronomyawan - Pishva Branch, Islamic Azad University, \faia,
Iran
(Received: 2014/11/06 Accepted: 2015/02/09)

In this research, the yeast- salt method was ugwdpare the bread dough. The yeast used was
Saccharomysis cerivisiae (PTCC, 5080) that was used at two levels of 0.@G6%b 0.12% (based on
flour weight). For doing this research, a completeindomized design with three replications was
used and the mean comparison was performed by Disncaultiple-range test. Considering the
results, by increasing the use of yeast in mentiomethod, the amount of water absorption,
development time, stability time, resistance anlimetric number of dough increased compared to
the control sample. Also, the dough prepared bystyeasalt method had higher sub-curve area
(energy), dough extension resistance and coeffidi@tio of extension resistance to extensibility)
compared to the control. Moreover, according toréselts of chemical tests, samples of Lavash bread
produced by yeast- salt method contained higheston@, protein and ashes, but lower pH compared
to control sample.

Keywords: Yeast- salt, Farinograph, Extensograph
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