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Production of Bread | mprover

Gheyath H.Majeed Bayan Y. Al- Abdullah Sabah M.H.AL- Shatty
Department of Food Technology, College of Agriculture
University of Basrah
Basrah —Iraq

Summary :
Bread improver was produced from malt and ascorbic acid . This improver was

used in bread processing . Results revealed that bread treated with this improver had
greater volume in comparison with bread treated with Turkish and Jordanian
improvers , when using for flour different strength and two types of baker’s yeast
with different activity . Results showed that using the three kinds of improvers
improved crust color , shape symmetry, break and shred line grains and textures,
while other characteristics where not improved and some others where affected a

certain degree .
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