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M.A. Thesis:

a comparison between the cynergistic effects of
persian,cimum basilicum and guar,xanthen gums on
guality and shelf life of bread

Bread is one of the most important products in all countries of the world and Iran. Daily
Bread Uses 400 to 500 grams of total energy of body. Bread after bake, undergoes
physical and chemical changes followed the quality is reduced and bread becomes
unusable. Increasing consumers' awareness of the dangers of chemical additives has led to
manufacturers to use natural additives to prevent from exit currency and import chemical
additives while maintaining the health of people. Regarding the properties of gum to
improve the quality and increase the shelf life of bread, this study aimed to investigate the
basal and Persian (Zedo) gum in four levels (0, 0.3, 0.5 and 1 percent) on improving the
rheological, quality and sensory properties of bulk bread and comparing with commercial
and commercial gum (xanthen and guar). Porosity, specific volume, firmness, distance,
water activity, moisture content, color analysis and sensory properties showed that use of
Persian gum at 0.3% level and basil gum at 0.5% level improved the sensory properties,
Porosity and volume. Add basil and Persian gum at 1% level had the highest moisture
content and the lowest amount of water activity. Adding basil and Persian gum reduced the
brightness of the bread and increased the b * index of bread. According to the results of the
first step, the sample containing 0.3% Persian gum and 0.5% basil gum was selected as the
optimum treatment. In the second stage, the optimal treatment of the first stage comparison
with commercial gum (guar and xanthan at an optimal level of 0.4 according to previous
studies). The results of the second phase indicated that the use of native Basil and Persian
gums was similar to that of commercial gum, even in certain characteristics such as specific
volume, porosity, distance had a higher effect of xanthan gum and a similar effect to guar
gum.



