\vd\-\é\bfu\iO))J:\-\e)Lwi &‘J&Gw_}rjlﬁ

ST 39 (o g S0 — g0k gy 4 il gl (b W gi (v y
&T )50’ @33’93)

YL}:)‘JQ.- Lg-h:—‘&:«ocubjﬁ ‘)Lw

Ol ol s o podalal 3T ol d g = cpualy 5 Als ¢ lie 2l s pole 05,5 Glisls )
d\jnl ‘Q:”b) ‘JW‘Q\)T AKJ.J\: g‘}.:.,:‘;' _;J,:Al)j v\’"} cCJULJ CB’L&\ 9 C,&\))' cjjg Q)L:Y‘QL:‘A‘ -y
QYN 2 ppds B QY0 AN 0 223l ) 5oy ,)

o AS>

PTCO anlid 0t s oo Sl (5 pme josie 3 S oslinal 31 06 pes s solte 4 S = e o) 5l ol Jhassy )
30 Sl b Sl rass elowil sl b S 13 eslinal 3 5e (S 5Tl p G35 = 358) deyst Y 50/ mhaw 53 53 S 5y (00AY S
Tl A LGS s s mll e s Ll o SOl glaals dim g3l oy e ks s lin 5 3 oalinad 1SS w5
oMl @ 3L BBl et (5 e slls e 5 Caslie (oL Ol (2 a8 Olos (o ol Ol dald ped L aslie 53 jesie 5 e
4 Caslhs o) o 5 S a4 Caslie (5N e 5 b Sl st b aslie 53 S et s e dd 4 Sla et
Sad = asue Sy 4o ks A5 A 06 gladgad  placd gla O03T il 4 a5 b o g Sl 65V (LIS CllB a 2iS

L3 S PH b bl miy 2S5 85 0 wosb ol s b aslis ;s

S peizanST O S gl (Sas = e 10 0315 S

movahed@iauvaramin.ac.is. J .-

VoV

[ww.SID.if


http://www.sid.ir

e 5 el = jate gy 4 GO0 W g e

b el e 5 A ge L

Sl dsle e 5o 5 0dd el fes (b ez
Cd S 3 338 0 b e sl 5 8
Lol das oo s 511 555 Sl Cllad ez Jsha rz;\
e LS e Lk 1 3 g5 (6 e Do OT glags
3 b yesie e 5 S e Olge Ol sk 4 48 sy Ol
wlie Sl Olge S —sase Sha) & edd g s
[¥] s gms ostial (5T G55 = 555 ) 350 jese (6 20
— e ol Jgle 4 5l 4 a5 W ped 0L e
odd Sy wls gaSas S a3 e s S
Ol s Ko el Dol 4 2ol 8 0T e 33 5 eslinal
07 o (ool et 53 Ll o0 105 3500 x5
Slids ple i aaes [F]558 e 0, 15 5 J3
Sl K = jeses Jgoes (OIS Oley 45 350 asiie
ol A S 58 Bl W18 e 0L o dlas st 4
033580 3 J:>-L G S AS jasie opdle a4 il
Ol 55 031 g5 4 e et 4 Sal = jess Jshons
S g olie 0 (YY) 0L 5 Sleg 5 35,5 o e
Ll Ob et 3 (Kb —etke hgs 02wt LS @
Jols Sl s op e a0l 58 bl sy
Jo Ol Rl o3 3 et 4 Gl e S JS 45
O e i3 8 3Ll Sl I gloms 4 513 3550 asin s
Le]az 2018 ¥°C G Jsloms (OIA6SK sloz 0 0 S
2o S by sl e oS sy AS08T) o
s el ez 0oLl 5 505 4 o 50 1Sl = ek J sl
U 35t 5 ns s mat pl Comse O Lo slis
Sl polie G pae oS A3 S el o oh 338
2 e SOkl RIS SIS Sl B 5 S
Boods 20 ol s 5o [o]asl e Jse 005 Jolis
o g 3 AP OU et dg i By 65 8w

.>>J§on16.\?l}3c;uiudmsj¢g._s

a uijjjﬂy—\'
3l g0 —\-Y

gl s b S g 3T A 00 A5 sk o
) i It ese QBT eS8 51 Aoy AG/O
)] (0 Ay S PTCC&ML\.\Z L: Al 9 o mAj)lSLw

VoA

dode —

ol b i gl KGOS LS o
23 Slesls |25 1 Sl Comer 3l ek Sy 4l
Jo 81 lie 5 Lot ity 5 (S et 06 Obe ol
2SS G ele Ol (SKEe gy e sled 4 Ol
S @ 5 DISE ol U O mean o5 5L iy S
Sl 0l B3 5 ol G d ol b oS sl S w0 Al
5 LU ¢l 0586 S dle 0Ll 51 5 01l s V]2 5
ol s mb 5 g e s w06 ot w
5 GlapdS S O oml e kY w4 L
Sl (5505 4 5 st s sl sl S 3licd
GO 3l asys Y Tssas R e O (8ol
e g 2 e Dl s 4 IS S
pame CotS 55 &S ol 06 M5 G555 >
e Silweslal anlp il 5yl ol 4 G0 e
2335 4 s Jpol bl by il IS Gl

Dlsss ool Wise o8 )y il ol e
S ol Lidor 5 (Jgems s 93 4 e g Glas
(ohins b 5 el G b 4 et agd Jseme g, Lpd e
5101 b oSl gy e sy ol pll LB
5 ekd Wl w3 b oS bl 0555 adsl sl adSs
3 e Vg 338 el W S b e
e Oloy kS ns Julse 51 OT (ol 5 et )l -
S Il Oy ps csle A JIY s &S dzes
b s et s Gl S (S e Sl it S
iy onl s il el VY Y s Ol slyls oS
S 3238 o 4 (ol oz 5 adsl et ozt ¢ 5 52
o3l ol e sl e Y (IS Ol
obl Gl ol sy et 4 A iy [V]sse
et 4 Kad Okl Ol &S 0T es e (S5l
S dase ol S SSASS G sle e el
tods ase 4ol 5S Olas e 3 O 5 eses (Sl byl
e DIl asie 4 Sl 039381 o A5 el Sl
(YN OLen 5 dmse V]l e i sl 0L (555
4 Sl s Shas 5 Sl S 4 S Ws sl Olse

gladshe 5l O T3 A groml SLE3 2525 Wb


http://www.sid.ir

'yan J‘bjﬂ N 092 A e‘)w

&U& Glmpjfjl&

Gl 3l 5 A3 S s el sl 4 YYOC
I¥] 5508 s 1) o 5 ale oo D303 5 5

s b 05051 5 AP 06 a5 By, —E-Y-Y
of

sl sl g il (Sead = osn s a4 A 0L 5 e
Jsloms g 5o 4 (S 5 josen ol pon 4 T 51 250)
S o s LS s s A S — e
OF w56 3550 St ese IYPC LT s S Dl
53 oS de Jgome (IS S 5 A3 035 a5 WL
5 osbl Kas — jasie Jglos (sl YY Sle w0 5 Y0°C
Blol 3 Ob a3 das 51 4 dgdoes pl e
Rl e a5 038 byl e a0 welsl s [Y]s S
¥l s bl S e e 53 4id2 0 ke 4 0l
Ode a5 bl s aids ¥ gl Isdoes (ol il 4ids
e HAE (IS e e 4 Y°C s adds T
LS00 bk s i ost g J=1e plo
) 03l o (ol il i3> 10) Sl as (O Sl
(Colpal 4dds Vo) plg e 5 (S5U s )y S
3 R3S b B 5 3l Sy S e 5 ol
DI ol L 50 31 0L wgtivo Yo

bl o 5 a5 By, -¥-Y

aw 53 Bl S leo S Wesls sl a5t G
Slaals dir 05051 L5 bopSile avglis 5 elinal 1SS
s SPSS)| 53l ¢ g 570 Jlaast mlans 55 5 STl
s a1

Cow 9 @L‘b -Y
kS 351 bt ladsesl 3l ol mls 4 ) Jate
laosesl Sle amlie b 4 Y5 ¥ Jolir 3 (b e
33 5 A 0L e slad s Ol S pin ST 5 IS g
Lol placd slaosesl (S0ke anslie mls & & Jsir

.wlouo)u‘yG

SU 5 2l Glosd 5l ot Srar 5 Sad e Ol 28
Gaaals Sl dadgesl 4S5 s S w0l
Ao)3 VA 5 jesma do)d 2/0 op pd g o )s /Y0
Sa) i il L S - s les € a8 L (K
Sl 5 Y1 0S5 L (S doys VA 5 jeses Aoy +/00
VIN 5 josee deoy3 VAT (G5l) jesee ST L Sl — jaske

L yasie Yo 1S L (S Ao s

la Sy, -Y-Y

2o s psle oS oKilosl 53 WYY e 3 ol s
A3 8 plonil |ty = cpaly ATy oD s o&iils lie
3,1 olond a0 5051 —V-Y-Y

ran o xS 1 oy podel o 4 pland glal el
AACC _Uliye 35lblul 3b) cusb; g Seslhl Jals
O VR R v ES W % RO { PR € 2 b S PR S
Sl skl 3b) s (A=Y e les o AACC
Syllkul 3b) b e 58 (81 Y ke 0 AACC
o ikl GBPH 5 AV s o ICC Ll
IV 5wy (Y-0Ye ks w AACC LI

o (SN 55 sl O sa5] -Y-Y-Y

e Sl W S5Ps Ga Shs e ke &
Gillae O3 40, Opasl 5l (Sl — asen sla 4 50S 5l
OIS pezaSl 5 08-YVo ki 4 AACC s ikl i,
oslizal Ve=0f ojlei 4 AACC s il 2y, las
BIPOU e g S, -Y-Y-Y [ S

13,5 eolid Sai = ez (o) S5l A 0L e g ln
5 J= YC los 5o O (ldie 3 Sas lazl O b &S
— e o (035 s 5 5L e see 0353 Sl
b V00 Glos 5o [ Sde Usbme e L g TS
s L g 535 4 S IS el TY o
S o Ol sl 4 o o [V s b O il
1 055 N ssam) aske oS olie e jesie e s
BLI st S —pee dgloms 035530 5 J3 (s

los o aids Yo Sl @ odd 4 et Colg 3 s S

Tablel Mean results of chemical characteristics on wheat fused in Lavash bread

Sample Moisture(%) Ash(%)

Protein(%) Wet gluten(%) pH

Wheat flour 10.3 1.3

10.2 27 6.5
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Table2 Mean comparison results from farinograph charastiesi in Lavash dough samples
containing yeast-salt solution and control

Treatment Water absorption Dough Dough Dough softening Dough softening Farinograph
% development stability time degree after 10 degree after 12 min quality
time(min) (min) min (BU) (BU) number (FQN)
C 60.5 4.7 6.2 61.2 o0 7
Y, 62.3 5.4 7.7 52.9 82.2 85"
Y, 64.57 6.4 7.3 46.9 70.7° 87

In each column, means with at least one commoerlattve no significant difference (p < 0.05) based
Duncan's test.
C:Control treatment (containing 0.25% baking s@a% yeats and 1.8% salt);:YYeast-salt treatment with
minimum yeast (containing 0.06% yeast and 1.8%,98it Yeast-salt treatment with maximum yeast (0.12%
yeast and 1.8% salt)

Table 3 Mean comparison results from Extensograph tesairakh dough samples containing yeast-
salt solution and the control sample

Treatment Energy (area Resistance Dough Resistance
below the to extensibility to extensioh
curve) cm extension (mm) Extensibility
(BU)
Fermentatio 45 90 135 45 90 135 45 90 135 45 20 135
n time(min)
C 8x* 87 97 238 320° 350 167 154 152 1.47 2.07 2.3%
c b a
Y. 83 95° 106 250 400° 357 160° 1501 149 1.56 2.66 2.46
a b a b
Y, 85° 105" 106 290 420 359 157 150¢° 149 1.84 2.8 418
a a a b

In each column, means with at least one commoerlattve no significant difference (p < 0.05) based
Duncan's test.
C:Control treatment (containing 0.25% baking s@&% yeats and 1.8% salt);:YYeast-salt treatment with
minimum yeast (containing 0.06% yeast and 1.8%,98it Yeast-salt treatment with maximum yeast (0.12%
yeast and 1.8% salt)

Table 4 Mean comparison results from chemical charactesigf Lavash bread samples containing
yeast-salt solution and the control sample

Treatment Protein(%) Ash(%) Moisture(%) pH
C 13.0T 0.6109 30.02 7.0P
Y. 13.44 0.6747 34.18 6.2
Y, 14.76 0.769 42.0F 6°

In each column, means with at least one commoerletive no significant difference (p < 0.05) based
Duncan'’s test.
C:Control treatment (containing 0.25% baking s@8% yeats and 1.8% salt);:YYeast-salt treatment with
minimum yeast (containing 0.06% yeast and 1.8%, 984t Yeast-salt treatment with maximum yeast (0.12%
yeast and 1.8% salt)
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Studying the production of Lavash bread by yeast - salt method
and deter mining the rheological properties of itsdough
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Varamin, Iran
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Iran
(Received: 2014/11/06 Accepted: 2015/02/09)

In this research, the yeast- salt method was ugwdpare the bread dough. The yeast used was
Saccharomysis cerivisiae (PTCC, 5080) that was used at two levels of 0.@G68b 0.12% (based on
flour weight). For doing this research, a completelndomized design with three replications was
used and the mean comparison was performed by Disncaultiple-range test. Considering the
results, by increasing the use of yeast in mentionethod, the amount of water absorption,
development time, stability time, resistance anlimetric number of dough increased compared to
the control sample. Also, the dough prepared bystyeasalt method had higher sub-curve area
(energy), dough extension resistance and coeffidiextio of extension resistance to extensibility)
compared to the control. Moreover, according toréseilts of chemical tests, samples of Lavash bread
produced by yeast- salt method contained higheston@, protein and ashes, but lower pH compared
to control sample.

Keywords: Yeast- salt, Farinograph, Extensograph
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