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Table 1-The effect of different levels of xanthan gel on the rheological properties of wheat flour dough

EN-BL v/0
0.5%

KWIRRTIA
1.5% 1%

doyo )

wall o,
Control flour

ST
Properties

30.4+0.1a 29+0.1b 27.6%0.1c

10+0.1a 10£0.01b 0.75+0.1b

3.5+0.01 3+0.01b 1.5+0.01c

10.5+0.25a 7.75%0.25b 7+0.01c

14+0.1a 8.75+0.1b 7.75%0.1c

7+0.36a 5+0.00b

10+1a

40+1b

11.5+1a 9.5£0.01b 7.5+0.01c

64+0.00a 62+0.00b

G o) o L

Water absorbtion (ml)

26.1+0.15d

(4i83) jonslp B+ b3 4 04,5 olej
Time to enter line 500 Brabandar
(min)

0.75+0.01b

(4883) by ()l

1.540.1c - )
Dough development time (min)

Stability (min)

4+0.1d

(489) S o)l
Departure Time (BU)

4.75x0.01d

A Ve lam ab ey
(asl )
Degree of softening after 10 min
(Bu)

FERN R IRCTRUR WP

22+1d

(aslp)
Degree of softening after 20 min
(Bu)
LM 4 Joow Ll
(sl
Mixing tolerance index (Bu)

60x1b

80+0.00c

(48.80) Sl (o
Time to breakdown (min)

2.75+0.0d

Sl

46+1d Farinograph quality number

ol (P <2140 3 ime BN osind Ui (g 2 1> Gy a8 Bg >

**Mean values * standard deviation; values are the average of three replicates from four different dough samples; different letters in the

same column indicate significant differences (p < 0.05)
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Fig. 2- Effect of Xanthan on Farinography properties of wheat flour dough (flour basis).

351 oo 5 Sbles (S pley LSl g YU

oIl el i) B4 ol 3 Glly (998l o
Pl 5 Sl o plod g 9955 Glo 0 ld e
Ol (2%eS lpls 1l salds pas 4y Cod e
sl Aigad ;3 f s 5 wals Bged )3 S5 ol

Ly (0 s a3 5 sumlive HLSl) fews 7 VO

S 6yskr Cal 3,1 DgB g CuSs e oS g
5,1 oy cias b pendiiae dlal) (g5 cpl ol
el 0o, V0 5 ) o+ ID golaw 4o Lly Hag58l ol
ALY e & S e Cueglie )3 (5 b Fre il B
S doo (pl Gl Glo e (S 4250 5 Cewl ond
bl wals e L oawslie jo @dds Yo g V-
4,0 (S g G nlple g Gl s a8
22,0 VB (sol> digas g vald diged 4 ol 4 (s
o mlo b Jolb mls ol sols cas oLl U5
OSes 5 guylY g olles 5 08 Sleduls

1. Departure time



W Yo oo/ VEY ] obunl 5,k / YU 0 loud | YT ls/ i gslio omsigeo Coligioes

Ob (39S (S 3rg ¢ S0l b
gy e, MO g ) e/ zohw jo Ll aeo 3L
ool sl ez 510l (SselsiSS sl S
2wl bl s o (b sl Sy

Y IR 43‘)‘ Y J&w 9 Y 9 Y LgL(bJjb

2 O Yeed 4 Gl adelS s nee ogl L
<8l uwl).el LdsQL; 0529 p> g x> ¢ Jo 0 A C?“"‘"
9 = 6‘)|Q M)O \/& 9 \ 69[} Lng)La.u 4\5‘5)[} )Q
90 9 f0g Jwo 0 N G‘“‘“ O Coud (_;)‘i.gf 09 p>
Sl ol ol g lole Sglas cwaales U L avslae
Jdo d.g:yl.o:&‘ Ao,y [0 maw 10 ohg p> g e
slasho dsgome Sitie mhw 0 lul Rl
L 3B )l (2l o5 caslosgy b en (b 38
@ g dgup dymie Coled j0 g el ooy ali8l Ll o
oxd Jol> slagl ohg px> g m2> GRS Ske
g Joly olados mls b 38lge Gudos () s o]
u‘)lg.a& 9 \))é ‘S)Loa.l.u 9 sQ‘)&a& 9 ‘«))‘; sQ‘)lS.a.Q
Soleimanifard et al., 2011, 2018; ; Rosell et al, )
2wl (2001 Guarda et al., 2004

L )5 V- OOFY wals clonl coy il (lsee o(p,5
sl bl 3yee o el Gy YEIYA Sile 4
G5 BB el il 403 VD 5 ) oI gl
5 YOIV VANVA sy 4y Jols b g yeas glaail>
FIEA o VIYVY DA/AY i 4 oy dl 5 VV/AD
@ S (Sl U5 sl ol aes e lid a5 cl
Tobe sl gl jo g Wyl (58 cdl s ol
Gl b aoyd VO 5\ e /0) aislSsons calise
Wb 2l 039 9 b Rl Cdl e S5 (e
bog Ol i i gsdge onl S Cl i
Sy e 0 @l e Gl g S 0 5e sl e
Sl ladiges o ol Cagb, lEl Silea U
—oken @ b Jels mls cwl agglsyae
Soleimanifard et al., ) ;|\ 5 03 Sledsls

S)ls Slyen (2013, 2018

oU sl W15 J Al zolaw 73U Y Jogs
Table 2- The effect of different levels of xanthan gel on bread dimensions

- ile) sl s
T Gioilo) (s B8 Grolo) ob ows ulis (o stlo) ol & sl s
’_“ Outer diameter Middle thickness of Bread edge thickness T
Inner diameter (cm) bread (cm) (cm) Treatment
(cm)
39.86+0.37¢ 40.66+0.57¢c 1.440.1b 0.4167+0.07b
Control
44.76x1.47c¢ 45+1.00b 1.6+0.18ba 0.666+0.152a 0.5%
42.68+1.34a 43.36%+1.2a 1.4+0.19a 0.676+0.145a 1%
39.76+1.21b 40+1.4ab 1.3+0.2a 0.533+0.152a 1.5%

ool (P <e/40) Jls gre AU oind Ui (g 2 30 Gl jue Bg >

Different letters in the same column indicate significant differences (p < 0.05)
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Table 3- The effect of different levels of xanthan gel on some physical properties of bread

(p 55 oS yiogiils) (pgate pn> (Sesia () o2

g . . (p5) 0js o)l
Specific volume (cubic Volume (cubic .
. . Weight (gr) Treatmants
centimeters/gram) centimeters)
1.18+0.08a 541.11+1d 458.294+37.1d
Control
2.32+0.06a 743.3317.6b 320.31+43.4c 0.5%
1.92+0.12a 684.67+5.4a 354.76+23.4b 1%
1.7140.08b 656.5+7.6¢ 382.50+42.3a 1.5%

Cawl (P <elo0) s xe BB oaimd lid (ygiw o )0 sy yuf Bgy>

Different letters in the same column indicate significant differences (p < 0.05)
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Abstract

In recent years the application of additives, particularly hydrocolloids, in bakery industries has become
prevalent. This research was carried out to evaluate the effects of gel of xanthan on rheological properties
of dough of flour of wheat and physicochemical properties (volume, specific volume, hardness, cooking
loss and water activity) and sensory properties of Gholach bread. The hydrocolloid, xanthan, was added at
0.5%, 1%, 1.5% w/w (flour basis) to wheat flour in form of gel. The rheological measurement of the dough
was investigated using farinograph instruments. Results of rheological evaluation of dough showed that
addition of gel of xanthan increased the water absorption capacity, arrival time, dough development time,
dough stability, departure time and time to breakdown, while the dough degree of softening after 10 and 20
minutes and mixing tolerance index was decreased in comparison with the control sample. Results of
evaluation of water activity showed that addition of gel of xanthan decreased water activity. Results of
evaluation properties of technology of bread showed that addition of gel of xanthan in level of 1% and
1.5% decreased volume and specific volume. Results of evaluation of texture and sensory analysis of bread
samples, showed that addition of xanthan in level 0.5 % had the best quality on Gholach bread.

Keywords: Xanthan gum, Wheat dough rheology, Gholach Bread, Physicochemical properties, Sensory
analysis.
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