CHAPTER 1

INTRODUCTION \i

Bread is a bakery product valued for its taste, aroma and texture. It 'Q&la_]or food
prepared by baking dough; flour and water mixed together (Osuji, Q!EG). Yeast, salt
and fat are other ingredients added. Bread can also be rcfelvv as a fermented

confectionary product produced mainly from wheat floy tey, y a!;t angl salt by a
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urbanization and changing food habits (8ga luﬁ Pl y‘\éﬂ()()).
é . 4
\ &
Bread products are well rccog1?' lo\r /_Dgcau %f the low cost, ease of

(
preparation, versatility, senso%i butesgand 1}1‘@1 features (Fang, 2008). The
physical properties of br& signtficagy of 1@2\111)7 which is frequently affected
N
as a result of changes @ esgpdra l‘mli G&Jalso depends on the methods of bread
O

production. The ngai 1kthojs usgd m tlé\)roduction of wheat bread are the straight-

dough and tw\ se methods. Tho\@ﬁght—dough method is short, one-time mixing,
fermentatj sulk. division into dough pieces, proofing and baking (Kariluoto et al.,
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Bread and other baked products such as biscuits, doughnuts, and cakes made from
wheat flour are generally consumed because wheat is a good source of calories and

O

other nutrients. However, its protein is lower in nutritional quantity when compared to



other proteinous foods (Jideani and Onwubali, 2009; Dewettinck, 2008; Bakke and
Vickers, 2007; Young, 2001). Dough formed from wheat flours has unique
biomechanical properties, which contribute to the retention of carbon d10\1<?mmg
fermentation, causing expansion of the dough to give leavened bread. Th p rties

are dependent on the structures and interactions of the wheat grain pI(A(ShL\\ ry et

4

al., 2009).

The awareness of consumers has been focused on the ne Cat uah qualily and

healthy foods. otherwise called “functional foods™. The fo hat contain
N
ingredients that offer additional health bcnehts t flom h nqqn'-{;glmonal

<&

38@1 studies on
ed&h for consumers.

Wheat (Triticum spp L.) is one of the 1 0 C&, worldwide. Its status
as a staple is secondly only to ric main 'm'l ‘f\!im its popularity is that,
unlike other cereals, wheat cﬁta!n a hig 1\,@011

'
the elasticity that is nec %1 e‘t \g read Aang.
The two main types at r??l\/l and durum wheat (Saari and Prescott,
J

1985). The func %k;xop}r es h@& are dictated by the composition of gluten

requirements (Ndife and Abbo, 2009). This makes T mp
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the wheat flours that have high gluten con\

},

ng iten, the protein that provides

proteins and actions with eac@tﬁm when water is added and mixing to form
dough ( i et al., 2004; Shewry et al., 2009; Wall, 1979). It has long been

hat both quantity and quality of protein affect the end use quality of
wheat, and bread making performance predominantly (Gupta et al., 1992; Booth, and

Melvin: 1979, Tipples and Kilborn, 1974; Finney and Barmore, 1948).



The baking capacity of wheat flours is affected by many factors, most notably is
protein content (Huebner, 1999; Weegels et al., 1996; Graybosch et al., 1993;
MacRitchie. 1987). The baking industry needs flours to have \\'cll—dcﬁncvlily
features that include protein content, wet and dry gluten and gom%\logical

properties. Different types of wheat flour are different in contents oMWhe above-

product such as “Chemical composition, rheological pro tie

potentials of composite flours from breadfruit, bru@nd’\\ 188

cad waking
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(N aﬂ;mo et al.,
i

produced from whole wheat and soya h\
Malaysia, the study on application of %

commercial brand is limited which Kla

The objectives of this study aez Y.:
,
e To determine the m:m@ﬂour ({)lcs.
N, e
To study the 1%: chpnfic ppc“t&s of bread produced.
O
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e To dctcm@scxﬁ
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e Tof the most accept among bread samples.
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awdn of bread samples.
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