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Fig 1 The effect of Basil gum on moisture content
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Table 1 The effect of Basil gum on specific volume and porosity of fresh and frozen bread

Basil gum (%) Specific volume (cc/gr) Porosity (%)
Fresh bread After frozen Fresh bread After frozen
0 2.85°¢ 16.66 ¢ 12.4°
0.3 3.41° 19.89° 19.8°
0.5 391° 21.65° 21.63*
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Table 2 The effect of Basil gum on color of
fresh and frozen bread
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Improve the quality and shelf life of bread by using frozen
technology and Basil gum

Sheikholeslami, Z.**, Karimi, M. !, Hejrani, T. ?, Ghiafeh Davoodi, M. *
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Research and Education Center, AREEO, Mashad,Iran.
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(Received: 2016/04/03 Accepted: 2016/12/05)

Researchers are always attempt to produce bread with longer shelf life and high quality. Aware of the
harmful effects of chemical additives increased consumer tend to use natural additives.The aim of this
study was produced bread with high quality and longer shelf life by used the part baked frozen bread
and added natural gums of Iran (basil) on three levels (0, 0.3 and 0.5%). Barbari bread produced and
cooked as part baked then packed in polyethylene bags, and transferred to chest freezer with a f- 18 ©
C for 15 day, then thawing and full baked at 260° C for 10 min, after full baked measured quality and
shelf life of bread. The result given from tests showed basil gums at 0.5 levels improved moisture
content, porosity, specific volume. Also the minimum hardness obtained at sample with 0.5% from
gums and Compare fresh bread with frozen showed not significant changes.

Key words: Freezing, Part baked, Basil gum, Barbari bread, Storage time.
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