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Effects of kind and quantity of yeast on dough rheological
propertiesand organoleptical quality of Iranian flat breads

Yarmand, M. S, Reshmehkarim, K 2, Azizi, M. H. ¥

1-Assistant professor, Food Science and Technol ogy, Faculty of Agriculture, Tehran University
2-Researcher, Cereal Technology Section, Seed Research Institute, Agricultural Research

Organization
3-Associ ate professor, Food Science and Technology, Faculty of Agriculture, Tarbiat Modares
University

In this research the effects of kind and quantity of leavening agent on dough rheological
properties and organoleptical quality of Iranian flat breads were studied. The amount of
compressed yeast and active dry yeast were 1.5, 2 and 2.5 percents of the bread formula
Rheological properties of samples were studied by farinograph method, and some factors such
as water absorption, dough development time and etc were measured. Sangak bread had
stronger flour comparing to the other flours including Barbari and Lavash. Thus water
absorption, dough development time, stability and dough strength were more than other
flours, but farinograph results didn't show any change. Some changes occurred in
extensograph results by addition of 1.5, 2 and 2.5 percents of compressed yeast. Sensory
analysis results indicated that bread samples had better quality with addition of various
contents of compressed yeast. Addition of active dry yeast decreased the quality of dough and
it cause disruption of dough samples and finally decreased quality of products.

Key words: FHat breads, Compressed and dry yeast, Rheological properties, sensory
anaysis
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