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M.A. Thesis:

Effect of Frankincense and purslane on physical
characteristics, organoleptic and lasting loaf bread

According to the characteristics, cultural, economic and social our country, cereal
especially bread is main source of daily food pattern Iranian society.Bread provides major
section of energy and protein requirements, so that daily for about 40 to 50 percent protein
and 45 percent of energy intake comes from bred. The addition, intake amounts of vitamin
B, iron and calcium from bread was significant and it allocate major contribution in supply
daily needs. Portulaca Oleracea is a member of Portulacaeaes Groop.There are 44/25 gr
protein in 100 gr portulaca some Antioxidant such as Alfatokofrol, Ascorbic Asid and ,
too.This plant is the first cirsium vulgare, has been plant and developed in may different
part of world sowth American, Meditaraneh and Ghanari Island temperature and
climate,inside to growth and blossom of kangar inspring and begging of summer.intra
white petiole and Fruitiry body are useful part in salad, soups and Foods.This study



afterpts to inrestigated the effects of powdwe of kangar and khorfeh on the organoloptici
volume, contexture persistenece of bread in 3 different volums 0/5,1/5,3 and randomy
retested 3 times.The result show that the best sample has 0/5 percent of khorfe, the next is
1/5.The sample covtain 3 percent of kangar random at minimum score.The content of
khorfe powder and it s score, are vise a versa,while increasiy the amount of khorfeh
powther from 0/5 to 3 came decreasiy the amount of desirability of sample on the other
hard, by adding 0/5 percent khorfeh and comparet with tester sample, about 13/2 percent
desirability of produced tost increased.



