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2. Scanning electron mycroscopy
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Gluten-free formulations are often supplementedhwproteins to improve their quality. The
objectives of this work were to assess the imphdifterent concentration of soy flour in additiom

2% of carboxy methyl cellulose on gluten-free brgadlity parameters. Therefore, soy flour and rice
flour were combined respectively in concentratidd®d: & 100%, 10% & 90%, 20% &80%, and 30%
& 70%. Soy flour addition had had positive effeat farinograph properties of dough such as water
absorption. Adding soy flour up to 10% caused pasiand significant differences in physical
properties of bread such as specific volume, crivafidness, and porosity. Colorimetric factors,
except for L*, were not influenced by soy flourcRires obtained from SEM showed that bread
containing 10% of soy flour had the best texturd aoe bread (100% rice flour) in the next order
showed suitable and porous structure. Best scama forganoleptic test was related to bread
containing 10% soy flour getting the highest sdaréotal acceptability. Generally, adding 10% soy
flour resulted in reduction of undesirable prom=tof rice bread. However, increasing concentration
resulted in negative effects on qualitative andegnproperties of bread.

Key words: Carboxymethyl cellulose; Gluten-free bread, Rioarf| Soy flour
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