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White bread is a staple food in the human diet in many countries, .including Iran; but it is a poor
source of prebiotic dietary fiber, containing typically less than 2.5% fiber content. So a demand exists
for enrichment bread with prebiotic ingredients that exert a health and quality-promoting effect. In
this study, effect of different amount of B-glucan (0/8%, 1% and 1/2% w/w) and resistant starch
(5/5%, 8% and 10/5%) and one sample with 4%BG and 0/5% RS on the dough rheological properties
has been investigated. . The results revealed that the rheological behavior of enriched doughs depend
on kind of prebiotic substance, and its concentration. The farinograph water absorption of doughs
increased with increasing BG and RS amounts. The development time and farinograph quality
number of B-glucan—enriched doughs remained similar to the control while the stability of dough
decreased and also all of these values decreased when the RS was added to the dough formula. BG
was more effective in increasing dough softening than RS. The addition of RS or BG to the dough
formula increased; the resistance to deformation, energy, but their extensibility values had decreased
compared to the control. Formulation containing BG/ RS combination showed the best farinograph
(development time, stability) and extansograph (resistance and extensibility) parameters.

Key words: Prebiotic, f-glucan, Resistant starch, Dietary fibre, Dough rheology.
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