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Chapter VI

CONCLUSION AND RECOMMENDATION A:

6.1 Conclusion
The functionality of commercial improver, ﬂourp&manc on brki Yauality.
A
physicochemical and consumer acceptability were asggssoW. It cafild b on%&!’ed from the
result that quality flour gives better result 93: } p&ies of bread,
Commercial improver affects bread qualityNg ity @]our dependent and
ceptagll.
6.2 Recommendation , I §
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This study has concluded thgghere 1s 1 1 -é te into the components of improver
for better performance at@ rm

Autolyse baked bread was more ac

ion mlking ingredients. This will ensure high
quality and increagg@™gongumers’ ?c rendey The type of flour to be used should be
:
considered wheytMag# decisio off ch éof improver.
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It is ?X:mcnded to experiment Autolyse technique on all-purpose flour and for

the c@wss of performance, temperature monitoring is necessary when Autolyse is

v
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used. Since this present study only presents crumb structure, it is also recommended that

future work should include digital image analysis of bread crumb.
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