Addition of sugar beet pulp on the physicochemical properties of dough and flat bread

Mahsa Majzoobi*1, Farnaz Sariri1, Asgar Farahnaky1, Jalal Jamalian1, Gholamreza Mesbahi1

1Department of Food Science and Technology, College of Agriculture, Shiraz University, Shiraz, Iran. 

Bread is the most consumed food around the world. Unfortunately the shelf-life of bread is generally very short and it stales quickly in a few days after baking. Although it is not possible to eliminate bread staling, it is achievable to delay this natural process using different methods, which are already cited in the literature. Amongst them is the addition of hydrocolloids to improve bread quality and delay staling. 

Sugar beet pulp, the by-product of sugar factories, is a rich and cheap source of hydrocolloids (mainly dietary fibers, pentosans and proteins). Therefore it may have the potential to be used in bread making.
In this study sugar beet pulp powder was added to flat bread (Barbari bread) recipe at five levels of 0, 1, 3, 5 and 7% (w/w/ flour basis). The rheological properties of the dough were studied by a Brabender Farinograph. The results showed that with increasing the level of sugar beet pulp powder following changes were occurred; increase in dough water absorption, reduction in dough arrival time, increase in dough development and stability times and reduction in dough softening after 5 and 12 min. The resulting breads had higher moisture content, softer texture (as measured by a Texture Analyser) and delayed staling (as determined by Texture analyzer, X-ray diffraction, and sensory evaluation) when stored up to 96 hr at 25 °C. The results may indicate that sugar beet pulp powder can be used in formulation of bread and bread improvers to develop the quality of dough and bread. 
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