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A study of changes in the chemical, physical and sensory properties of
Arabic bread and their relationship to the extraction rate within 72
hours

Abstract:

The main objective of this study is to trace the changes in some chemical, physical and
sensory properties that occur on the components of Arabic bread produced from
extraction flour 72% (white Arabic bread) and produced from extraction flour 95%
(brown Arabic bread) during different storage periods (1 24, 48 and 72 hours). Changes
in the target properties begin to appear during the first hours after the baking process,
some chemical elements such as protein, moisture and starch represented in the
percentage of amylose and amylopectin, all of which are significantly affected with the
storage period. The average ability to retain water for brown Arabic bread recorded
351.67% and for white Arabic bread recorded 375.1%, which decreased for both of them
after 72 hours of storage to record 228.3% and 230.1% respectively. The water activity of
white Arabica bread decreased significantly and significantly with increasing storage
period (0.89, 0.87, 0.82 and 0.78), respectively. The percentage of amylose as well as the
amount of soluble starch decreased significantly with increasing storage period. The
piercing force needed to penetrate the surface of white Arabic bread using a probe of
radius 4 mm increased from 6.33 Newtons during the first hour to reach 8.05 Newtons
after 48 hours, while it decreased for brown Arabic bread from 8.0 to 7.2 Newtons. The
sensory parameters that were estimated during this study were in agreement with the
physical and chemical parameters.

Keywords: Reference Arabic bread, staling of bread, bread flour and extraction rate of flour.
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