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8. Target Value

\YY

e 0L 5 Sl e Bl ¥ ¥ sl (o e oy
L (HPScanjet G3010 :Jus) Sl dboes 40 5 455
53 el ng ppat AS Gl ed S Y 20
A s 03,5 Jlab 3 S 1 sImage T 150 6 5 kel
ks e s sl T S s sl e
R S ol & S sl
3 ombay BLE I s sazme pslal gl s S e 3l
Olse 4 SOLU a4 ) B Cad dilons 45 ol S0
st 255 e 2051 Ll gl RIS Ol Sl s L
4S5 Cabioe ey Al R S (ki a8 Ol
ol i (s Ol5e) OB 5L 3 35 g0 Sl i Ol e
S o) Sl w‘Analysis Cood 03,5 b L Jae s
V4] s (6,80 3Inl e gl s do s 5 annls
g Ky 2l Ogesl %

ROUEU UVICIVS W S VS WA LIS PR <SRN H
Copin S b sat (LY axlis s pun b
5 Ail e Wgad by Ol Gyme LY axls () IS2)
e (LAl i) Voo B (Lalls ob) Jio 10T als
e L e K, Sonp Ol a” ali ol
L (Lallst ) =VY e 5100 wuls 5 das o OLES 1) 505 5

S35 Ol B axls ol ane (LAl 56 3) 1Y

3. Bit
4. Gray level images
5. Binary Images
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Gluten-freebakeryproductsisan important rolein the diet ofcoeliac diseaseandshould besupplied a part
ofdailyenergy, protein,mineralsandvitaminsofthese patient's needs. Therefore the aim of this study
was evaluation of adding BalanguShirazi gum (0, 0.25, 0.5, 0.75 and 1%) on moisture content,
specific volume, porosity, crust color (L*, a* and b* values) and sensory properties (overall
acceptance) of sorghum gluten-free semi volume Barbaribread. Crust color and porosity were
estimated and analyzed by Image J software. The results showed the moisture content and L* value
were increased by adding this gum. However the highest specific volume and overall acceptance in
sensory evaluationwere observed in sample including 0.5% BalanguShirazi gum. On the other hand
the lowest firmness (2hr after baking) was observed: in this sample. Also the samples containing 0.25
and 0.5% BalanguShirazigum had the highest porosity and the lowest firmness (72hr after baking).

Key Words:Gluten-free semi volume bread,BalanguShirazi gum, Texture, Porosity, Crust color.
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