CHAPTER V
CONCLUSION AND RECOMMENDATIONS Y~

This research consisted of two parts: the first was the detenninatios of ghe gluten

contents of four commercial brands of high gluten flour. This waSJprmvestigate the
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Sensory%s was done to assess bread qualities. For the sensory attributes, the

brca@s did not differ significantly for dryness attribute; bread B and bread D
had the highest scores in crust colour, taste, aroma, appearance and overall
acceptability. From this research, the gluten content was an important factor which

affected on the physicochemical analysis investigated and sensory evaluation. It can
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be conclude that bread C was found to have higher nutritional content (have the
highest protein, fibre content, carbohydrate and energy value). However, the scores

for organoleptic attributes like crust colour, taste, aroma and appem&z except

hardness and dryness attributes were generally accepted to the brez f#llowed by
bread B. Therefore, bread sample D had the best overall acceptabygy scores among

the bread samples. V
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