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JESTI Vol. 7, No. 1, Spring 2010 ABSTRACT

An investigation and comparision of the effects of organic acids
and Sourdough on fermentation properties and Specific volume
of barbari bread

Rahimi, N.*", Karimi, M. ?, Poorazarang, H. ®

1-The Azad Islamic University Teacher, and The Student of PhD in Food Science and Technology in Sabzevar
Azad Islami University.
2-The Research Assistant Professor of Natural Sources and Agricultura Investigation Center, Khorasan
Razavi Province (Mashhad).
3- The Professor and the Member of Science Department of Agriculture Faculty in Ferdows University
(Mashhad).

Simple and corresponding impacts of organic acidifiers ( Lactic acid, Acetic Acid and Citric acid)
with three levels( 0%,0.25% and 0.5 %) on specific volume and dough fermentative parameters was
conducted by a completdy randomized design with factorial arrangement and three replications. At
the next stage an orthogona comparison between sdlected acidified treats (having control sample)
with sourdough treats was made.

The study showed that addition of each of these acidifiers had a significant effect on the mentioned
property. Also statistical analyses revealed that, corresponding impacts of all the three acidifiers on
the feature was significant (P<0/05).

Finally the studies distinguished that type and amount of acidifiers used in this study don’t have any
bad impact on the structure of dough gluten, so that the increase of acidity of these samples resulted in
increase of bread specific volume .Also, orthogonal comparison between selected acidified treats
(having control sample) with sourdough group indicated that considering specific volume property,
these two groups did not show any significant differences.

Key words: Organic acidifiers (Lactic acid, Acetic Acid and Citric acid), Sourdough,
Specific volume, Fermentative parameters.
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