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Enzymatic reactions (amylolytic and proteolytic) in wheat flour which are the results of improper pre- and
post harvest practices, cause problems in bread production and its qualitative parameters.

This research was carried out to determine the proper falling number (FN) for the two Iranian traditional
flat breads (Barbari and Lavash).

The falling number of the germinated wheat flour (GWF), Barbari and Lavash bread flours, was
determined. In order to adjust the falling numbers, different amounts of Barbari and Lavash flours were
mixed with the different percents of GWF to reach to FNs of (150, 200, 250, 300 and 350) £ 10 seconds.
The mixtures were tested in Farinograph and Extensograph. Maltose value was also calculated and
sensory analysis was done on the baked breads.

Results of Farinograph and Extensograph tests indicated that enzymic hydrolysis of glutten which is
related to the increase of the percent of GWF, would weaken the strength of glutten network and the
dough. Maltose figure test also showed that there is a negative correlation between maltose value and FN.
The results of sensory analysis showed that acceptance of breads would be affected by FNs of the flours;
therefore the proper FNs for Lavash and Barbari flours were determined to be 350-420 and 250-350
seconds, respectively.

Since the reduction of bread wastage is very important from economic point of view in our country, much
attention should be paid to the pre and post harvest conditions and also due to the close relation of these

practices to the falling number, it should be noticed in the baking process of both breads.

Key words: Barbari, Lavash, Falling Number, Farinograph, Extensograph, Maltose Figure.

* Corresponding author E-mail address: info@nftif.org

00



