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ABSTRACT

N

Bread is recogfized as one of the main sources of energy for human nutrition. Fiber has been taken into
consideration ifwrécent years due to its beneficial physiological and metabolic effects. There is also a direct
relationship between reducing cardiovascular disease, diabetes and colon cancer with fiber intake. In this study,
carrot powderjat three levels of 3, 5 and 7% (w/w based on flour) was added to the dough formulations and the
rheological properties of the dough were measured by back extrusion test. Then, the best treatment for bread
baking was prepared using standard method. Samples were stored at ambient temperature (24+1°C) during the
maintenance period and compared with control samples. Breads were stored in silicon polymer based nano film
packaging. The tissue of control and enriched breads were investigated by a texture analyzer and puncture test.
The amount of fiber, protein, fat, ash and carbohydrate of carrot powder and flour were measured by standard
methods. The results of this study showed that the addition of carrot powder has increased the tensile strength and
the dough is able to better preserve the produced gases during fermentation. The results of sensory evaluation
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indicated that the overall acceptance of 5 and 7 percent carrot powder was lower, but the overall acceptance of
treatment was 3 percent was higher than control bread.

Keywords: Enrichment, Fiber, Sangak bread, Storage
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Table2- Changes in springiness, gumminess, chewiness and cohesiveness of dough

Cases Springiness Gumminess Chewiness Cohesiveness
SAM(1) 0.649 2.387 1.549 1
SAM(2) 0.570 2.523 1.439 0.879
SAM(3) 0.679 5.585 3.794 0.851
SAM(4) 0.723 6.149 4.451 0.873
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Figure3- Changes in springiness; gumm?ness, chewiness and cohesiveness of dough
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Figure 4- Analyzes the sensory properties of color, smell, taste, flavor, chewing abi y\?d acceptance of bread
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Figure 5 - Changes in the maximum amount of force needed to compress the Sangak bread treatments during storage.
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