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Figl Gas production activity of yeast samples in bread dough
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Fig 2 Comparison of yeast type effect on gas powering (Different letters indicate minimal significant
difference(p<0.05)).
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Tablel. Evaluated effects in the Gasography test

Mean Square Dfe; g::i?n?f Evaluated effects

53425.213 *** 6 Yeast type

1410079.89%** 179 Time type
3188.41** 1074 Interaction of type and time

*Significant at P< 0.1

**Significant at <0.01

***Significant at P< 0.001
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Evaluation of yeast type, fermentation time and their interactions on
the gas powering of baker's yeast using gasography method
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Type of baker's yeast and fermentation time, are two factors that affect the quality of fermentation in
bread dough. In this paper, with seven samples of instant dry yeast, gas powering of yeast was examined
with gasography method. Also the interaction between the yeast and fermentation time on the production
of Carbone dioxide has been investigated. Maximum amount of carbon dioxide produced by yeast A
(163.33 ml) and yeast G had the least amount of gas production (139.67 mL). Investigation on
fermentation time showed that the All times are significantly different at the 5% level, but from 165
minutes to 180 this difference was not significant. The study of interactions of yeast and fermentation
time on the production of carbon dioxide by seven samples of yeast showed that at the same fermentation

conditions, the type of yeast and fermentation time had a definite effect on gas powering of bakery's
yeasts.

Keywords: Bakery yeast, Fermentation time, Gas powering, Gasography
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