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Abstract

Nutritional enhancers play a major role in the manufacturing
and improvement of the quality of food products, including improving
the properties of flour and thus the physical, chemical and sensory
quality of the bread produced from this flour. Many of these enhancers
have been used in the baking industry, mainly enzymes, emulsifiers
and oxidants.

Therefore, this study came to evaluate the effect of adding
some bread improvers such as Alpha — amylase and Lecithin by 0.5g
/100 g flour, and Ascorbic Acid by 0.01g /100 g flour for extraction of
72% to produce bread. The rheological characteristics of the dough
were studied by Farinograph and Extensograph.

The results of studying the rheological characteristics of the
dough showed that the addition of the enzyme led to strengthening of
the dough, which is represented in increasing the value of the area by
63% and reducing the extensibility for the sample treated with this
enzyme compared to the control sample in the extensograph. The
significant effect of lecithin addition was also observed in improving
the degree of weakness of dough in Farinograph, which decreased by
61.12% in the lecithin treated sample compared to the control sample.

The results shown in the Extensograph have elaborated that the
dough's resistance strength increased by 391.67% when adding L-
ascorbic acid to dough and the elasticity decreased by 32.47%
compared to the control sample.
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