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1) Brabender

2) Extension at peak load, (Extensibility)
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1) Probe

2) Trigger point
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Effect of soybean Flour on Dough Rheology
And Barbary Bread Quality

E. Milani — H. Pourazarang — A. Mortazavi — M. Karimy - M. Nasiri Mahalaty, H. Aghel]

Abstract

Most of nutrients are concentrated in the outer layer of wheat grain which unfortunately, a significant
proportion is lost during the milling process. For lower extraction rate of flour (i.e. more refined
flour), the loss of vitamins and minerals is greater. So bread fortification with natural fiber sources
(e.g. soy bean flour) would be the best suitable way to replace nutrients in wheat grain and cause
improving organoleptic characteristics and reduced bread staling. In order to determine the effects
of soybean flour (in four levels 0, 3. 6 and 9%) on dough rheological characteristics of two types
wheat flour (with 82% and 88% extraction) a completely randomized experiment with factorial
arrangement and 3 replications was conducted. Bread stalling was determined after 2, 24, 48 and 72
hours of storage. The results showed that addition of soy bean flour reduced the Firmness and
toughness of bread during a storage period of 3 days. The rheological behavior of dough containing
soybean flour was studied using farinograph. Water absorption, stability, dough development time
and valorimeteric value were increased and mixing tolerance index was decreased by addition of
soybean in flour with 82% extraction. Increasing the level of soybean, in flour with 88% extraction,
caused dough valorimeteric value and stability to decrease. Sensory evaluation showed that the best
treatment for Barbary bread production is combination of 3% soy bean in flour with 82% extrac-

tion.

Key words: Bread, Soy bean flour, Rheology, Texture analysis and sensory evaluation
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