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ABSTRACT

Key words: This study included conducting chemical tests for flour, flour strength tests, and
Storage properties, Hearth  the staling tests of gluten for the studied Hearth bread types during storing period
bread, Wheat flour, Barley  of 2 | 24 | 48 , 72 hour. The results showed that the percentage of moisture, ash,
flour. _ ) fat, protein, carbohydrates, fiber, pigments, pH and total Phenolic compound in
f\ﬁggf;p%”i'\?ggof‘;r;ho“ whole wheat flour were (10.00 % , 1.60 % , 1.80 % , 12.50 % , 74.10 % , 1.50 % ,

T 4.389 ppm, 6.30 , 0.38 mg/qg) respectively, while for barley flour were (9.00 % ,
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Accepted: 23/1/2018 wheat flour compared with barley flour, also showed that the percentage of wet
and dry gluten in whole wheat flour were 37.1 % and 15.2 % respectively, and it
were decreased with the increase in the percentage of substitution with barley
flour (10, 20, 30, 40, 50) %. The results of the sediment volume test showed
that the percentage was limited in between 23.3 - 30.6 cm®. The method used to
estimate pH was used in the staling test, results showed no significant differences
between the types of Hearth bread treatments during staling, and the results of
Penetration were ranged 34.0 - 37.5 mm. The results of Alkaline water retention
capacity showed no significant differences between the types of studied

treatments, which were between 138.566 - 164.012 %.
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Introduction:

Wheat is one of the oldest cereal crops grown all over the world and It dominates on the world
trade. 65 % of wheat were used as staple food for human, 21 % as animal feed and 8 % as seed
(Khan et al., 2009) the remaining 6 % is interring in many food industries, these industries vary
according to the type of wheat, as the coarse wheat used for production of bulgur, noodles, pasta
and others, the soft wheat is used to produce pastries such as cake, biscuit and others, while hard
wheat is used to produce bread (Kumar et al., 2011). In recent times, barley has become the target
of many scientific and international foundations concerned with health, agriculture and food to
entrance this crop in the production of high quality composite flour, because it contains fiber,
especially B-glucan, which plays a major role in reducing the risk of chronic heart disease and
cholesterol reduction and increases the body's response to insulin in diabetics (Arndt, 2006). At
present, barley and wheat are mixed with different percent in the making of bread, cake, noodles,
bagel and snacks food. Dhingra and Jood (2001) referred that the mixing barley flour with wheat
flour in the bread industry by (10-20) % was acceptable in flavor, appearance and texture, and that
the increasing of the percent of barley flour causes a decrease in the volume of laboratory bread.

We must refer that the main problem facing the bread industry is the staling, which are important
economic phenomena for bread producers and consumers because a large percentage of the waste of
baked products is due to its staling, which affects the national economy (Collar and Rosell, 2013).
More research has been focused on this phenomenon for more than a century and a half, and there
has been no solution to this problem, and staling remains responsible for these large economic
losses (Fadda et al., 2014). Approximately 900 million kg of bread is produced, with a waste rate of
3% (200 million kg) (Hovis, 2011), while Parfitt et al. (2010) reported that the waste of bread in
year was 800,000 tons.

The aim of this research is to study storage properties of the Hearth bread produced from whole
wheat flour and barley flour by studying (Swelling Power, Volume of Sediment, pH, Penetration,
Alkaline Water Retention Capacity), as methods to follow the staling of this kind of bread.

Materials and Methods:
Sources of grain:

Wheat & barley cultivars used in this study are sham 6 & Ibaa, respectively. They were taken
from the result crop cultivated from the farmers in the Governorate of Salah al-Din/Alalam. The
whole grain were grinded (by us) using the old mill (they are based on grinding the whole grains
through internal grinding cylinders, where there is an external lever to control the softness of the
flour). The flour was kept in the refrigerator until use.

Materials used in the mixture:

Instant dry yeast was purchased from a local market (Vega brand), Turkish made, salt was

purchased from a local market (Aban iodized) Iran made.

Chemical tests for flour:

The percentage of moisture, ash, fat, and protein was estimated according to the AACC (2000)
methods 44-16, 08-01, 30-10, 36-10 respectively. Carbohydrates was calculated by the difference in
components (Pearson, 1970). The fiber and pigment were estimated according to the two methods
32-05, 14-50 respectively (AACC, 2000). The pH was determined according to the method
mentioned by Egan et al. (1981). The total phenolic compound were extracted according to the
method of Afify et al. (2012) and estimated according to Gutfinger (1980). Mineral elements were
estimated according to the method mentioned in AOAC (2000). The manual wash method was used
in estimating both the wet and dry gluten according to method 38-10 (AACC, 2000) and the wet
gluten was dried at 100c® for 24 hours.
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Flour strength tests:

The dough ball test (Pelshenke test) and the sedimentation value (Zeleny test) were estimated by

methods 56-50 and 56-60 respectively (AACC, 2000).

Hearth bread Preparation:-

Barley flour were replaced with wheat flour by percentage (10 , 20 , 30) %, and use this way for
preparation hearth bread, according to the way that used in Hearth bread ovens.

100 g flour, 40 ml water, 1.2 g salt, 0.4 g yeast.

Staling tests: -

1 - Swelling Power :- It was determined according to the method followed by Schoch and French
(1947).

2 - Volume of Sediment : - It was determined according to Bice and Geddes (1949), by weighting
of 6 grams of crumb in a cylinder size 50 ml and adding 25 ml distilled water, then mixing the
contents for 15 minutes and leaving them for an hour until noting the sedimentation of all contents
of the crumb and the supernant was clear, the volume of the sedimentation (cm®) was recorded.

3 - pH : - Determination of the pH of the crumb of the different types of the Hearth bread was done
according to method 22-14 (AACC, 1984).

4 — Penetration test : - It was estimated according to Alhnmad (2013), by using a Penterometer, by
putting the Hearth bread in the space of the device and permit its cone to fall on it and wait for a
minute, then took the reading by mm and repeated the process three times and take the mean of
reading.

5 - Alkaline Water Retention Capacity (AWRC) : - It was determined according to method 56-10
(AACC, 2000).

statistical analysis :

The results of the tests were analyzed using the complete randomized design (CRD) using SAS
(2001) to study the effect of the factors studied on the different properties. The mean differences
between the averages were measured by testing the least significant difference L.S.D at the
probability level of P<0.05.

Results and discussion :
Chemical tests of flour:-

Table (1) showed that the moisture content in whole wheat flour was 10 %, which was similar to
that found by Jolana and Zlatica (2010), whose noted the moisture content of whole wheat flour was
10.6 %. The same table showed that the moisture content of barley flour was 9 % and it was within
the range 7.14-10 % mentioned by Pomeranz (1973), and closed to the results of Saidi et al. (2005)
whose found that the moisture in barley Tissa was 9.9%. The moisture content of grain depended on
the genetic characteristics, climatic conditions and conditions of agricultural experiments during the
growth stages (Mahmood, 2004).

The results in table (1) also revealed that the percentage of ash in wheat flour was 1.6 %, which
was similar to that found by Hussein et al. (2013) whose found that this percentage in the wheat
flour of Capo cultivar was 1.47 %. The percentage of ash in barley flour was 2.2 %, which agreed
with the conclusion of Al-Baiati (2013), whose found that its value of the bright class barley was
2.23 %. Posner (1991) pointed out the importance of measuring the ash percent as an important
indicator of the quality of grain, flour and processed products.

The results in the same table showed that the percentage of fat in wheat flour was 1.8 %, which
was similar to that of Al-Abdullah (2006), which found that the percentage of fat in the wheat flour
was 1.75 % and similar to that of Yaseen et al. (2010) whose found it was 1.7 %. The results
revealed in the same table that the percent of fat in barley flour was 4.34 %, which was similar to
that reached by Hussein et al. (2013) whose found that the percentage of barley flour Giza-130 was
found 4.00 %. Fat is a secondary component when compared to the rest of the other flour
components of wheat or barley, but its quantity is an important indicator of the volume of bread,
With consideration influence of other components (Panozza et al., 1991).
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Table (1) Chemical tests of wheat and barley flour

Class
Wheat Barley
Test

Moisture (%) 10.000 9.000
Ash (%) 1.600 2.200
Fat (%) 1.800 4.300
Protein (%) 12.500 11.300
Carbohydrate (%) 74.100 73.200
Fiber (%) 1.500 2.400
Pigment (ppm) 4.389 5.712
pH 6.300 5.600
Total Phenolic Compound (mg/g) 0.380 0.550

Table (1) showed that the percentage of protein in wheat flour was 12.5 %, it was closed to the
results of Jawad (2007) whose found that the percentage of protein in the wheat flour of the United
States of 95 % extraction was 12 % within the range 10-15 % mentioned by Belitz et al. (2009). The
results in the same table referred that the proportion of protein in barley flour was 11.3 %, it was
closed to the results of Sulaiman (1999), which was found it in barley class 99 (11.76 %). Protein is
an important factor in determining the quality of flour produced, high protein content flour gives
good quality bread (Sramkova et al., 2009).

Also results in (table-1) indicated that the percentage of carbohydrates in wheat flour was 74.1
%, which was similar to the results of Al-Ali (2006), whose found that the percentage of
carbohydrates in Abu Ghraib wheat flour was 73.07 %, and it a percent approach with what found
by Fadhil (2016). The same table indicated that the carbohydrate in barley flour reached 73.2 % in
barley flour and was closed to the results Erkan et al. (2006).

Table (1) showed that the percentage of fiber in wheat flour was 1.5 % and it was within the
range 1.3-1.8 % mentioned by Al-Baraznji (2016), when he was studied the chemical composition,
minerals, vitamins, and plant chemicals of some local wheat varieties and their product bulgur. The
same table showed was that the percent of fiber in barley flour 2.4 %, and it was approached with
the results of Abou-Raya et al. (2014), when they were studied the effect of barley and oats on the
rheological properties of bread dough. The percentage of fibers depended on the milling process
and extraction rate, increasing with the proportion of bran and outer covers (Dhingra et al., 2012).
Kamil et al. (2011) emphasized the importance of studying fiber when determining the quality of
pastries and pastas as well as their importance in determining the quality of bread.

The pigments are important for humans in term of health and nutrition, including atherosclerosis,
lowering blood pressure and removal of free radicals and cardiovascular diseases and others
(Abdel-Aal and Akhtar, 2006). The table (1) showed that the concentration of carotene pigments in
wheat and barley were 4.389 , 5.712 ppm respectively, this agreed with Humphries et al. (2004),
when they estimated carotene and lutein in wheat, triticale. The different of pigments concentration
In grains was depended on environmental conditions, genetic and species (Fratianni et al., 2013).

The results in the same table indicated that the pH values of wheat and barley flour were 6.3 and
5.6 respectively, pH is an indicator of flour acidity and its source return to proteins, salts and other
flour contents. These results correspond to what found by Sahi et al. (2014) when they studied the
effect of fermentation methods on the content of phytic acid in wheat meal bread.

Table (1) showed that the total phenolic content of wheat flour was 0.38 mg/g. These results were
similar to what found by Hung et al. (2009), when they estimated phenolic and antioxidants in
wheat flour. Observed from the same table that the value of barley flour was 0.55 mg/g, and was
matched to what Daniel et al. (2015), were found when they determined phenolic materials for
different types of barley and malt. Its quantity in all grain depended on species, variety and
genotypes (Panfil et al., 2014).
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Table (2) showed that the minerals content of whole wheat flour (Fe , Zn, K, Mg, Ca) were
(5.30, 3.60, 450 , 83.30, 78.10) ppm respectively. These results were similar to those found by
Depar et al. (2014), when they studied the genetic diversity of wheat. As well as for barley flour the
minerals concentration were (4.90 , 2.87 , 417 , 66.60 , 70.30) ppm respectively. These results were
similar to those found by Youssef et al. (2013), when they studied the nutritional evaluation of
barley. The differences in the minerals content in both types of grain due to the different chemical
composition of each (Lairon, 2009).

Table (2) Mineral elements in wheat and barley flour

Element
Iron Zinc Potassium Magnesium | Calcium
Class Fe Zn K Mg Ca
Wheat (ppm) 5.30 3.60 450 83.30 78.10
Barley (ppm) 4.90 2.87 417 66.60 70.30

The results in Table (3) indicated that the percentage of wet gluten for wheat flour reached 37.1
%, and these results were similar to those found by Al-Ali (2006). Also the same table showed that
the values of wet gluten decreased (31.2 , 30.6 , 28.1 , 26.3, 21.7) %, by increasing the percent of
barley substituted (10, 20, 30, 40, 50) % respectively, as well as for the dry gluten (14.3 , 14.0,
13.7,12.1, 10.2) % respectively for the studied percent compared with whole wheat flour, which
amounted to 15.2 %. Increasing the percent of barley replacement leaded to increase the proportion
of non-gluten protein and fiber, which works to reduce the gluten. These results were similar to
those found by Hulail (1983) when he used maize and triticale flour with wheat flour in baking
mixtures. The difference in the percent of gluten may be due to the genetic and environmental
conditions and as was the difference between the wheat varieties (Khan and Zhu, 2001).

Table (3) Wet and dry gluten for whole wheat and composite flour from wheat and barley

Flour type Composite flour
Whole wheat flour
Test 10% | 20% | 30% | 40% | 50%
Wet gluten (%) 37.1 31.2 [30.6 | 28.1 |26.3 |21.7
Dry gluten (%) 15.2 14.3 |14.0 [13.7 [12.1 |10.2

Flour strength tests: -

Table (4) showed that the results of Pelshenke test which was an important tested for determine
the strength of the gluten and the quality of the wheat. The values of wheat flour and composite
flour from wheat and barley. Its value amounted t0150 minutes for wheat flour and it was within the
range of 108-185 minutes, which was mentioned by Randhawa et al. (2002) when they studied the
technological and chemical properties of the Pakistani autumn wheat. The same table indicated that
the increase in barley flour replaced by (10, 20, 30, 40, 50) % led to decrease in these values as it
reached (129, 78, 49, 43, 32) minutes respectively, due to the reduction of gluten and weakness in
the gluten network by increasing the percent of barley flour replacement (Holmes, 1989). These
results matched with Hulail (1983) when he used corn and triticale flour with wheat flour, and
Naseem et al. (2011) when they studied the efficiency of some of the Pakistani wheat varieties
appropriate for the pizza industry.

The Zeleny test relied on the Inflammation force of the gluten in medium of diluted lactic acid.
Table (4) showed that the value of Zeleny for wheat flour, which was 18 cm?3, it was closed to the
results of Butt (1996) and agreed with the results of Randhawa et al. (2002), and Tahseen and
Anjum (2014). Anyhow these values decreased with increasing replacement of barley flour (10 , 20
, 30, 40, 50) % which amounted to (13, 12, 11, 10, 9) cm? respectively, decreasing may be due
to the increase in the percentage of ash that leaded to the reduction of the gluten and increase the
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proportion of non-protein gluten, as well as the increase in the percentage of ash indicated to
increase in the percentage of bran that was sediment rapidly (Zine El-Abidine, 1979). Greenaway
and Watson (1975) was also found that increasing the proportion of proteases were responsible for
reducing the value of sedimentation.

Table (4) Flour strength tests

Flour type | \vole wheat Composite flour*
Test e 10% | 20% | 30% | 40% | 50%
Pelshenke (minute) 150 129 | 78 49 43 32
Zeleny (cm®) 18 13 | 12 | 11 | 10 | 9

*from wheat and barley flour.

Staling tests :
1- The Swelling Power

Table (5) showed no significant differences in the values of the swelling power between the
Hearth bread produced from white wheat and whole wheat flour and the Hearth bread when
replacing barley with percentages (10, 20, 30) %, which was (3.579 , 2.400 , 2.567 , 2.783 , 2.618)
%, respectively, an increase in the swelling power was observed by increasing the percent of barley
substitutes compared to the whole wheat flour, this may be due to the addition of barley which
increased the content of fiber, especially beta-glucan which limited the movement of molecules
within the food (Temelli, 2002).

Table (5) Swelling Power (%) for the Hearth bread produced from whole wheat flour and
barley in proportion (10, 20, 30) %

Storage time (hour) The general mean
Treatment type of the Treatment
2 24 48 72 i
ype
Hearth b_read produced 4191 3.649 3.167 2 968 3.579
from white wheat flour *a
Hearth bread produced 2 842 2 626 9511 1657 2.400
from whole wheat flour a
Hearth bread produced 2 567

from whole wheat flour 3.235 2.574 2.424 2.102

with 10% barley a
Hearth bread produced 5783
from whole wheat flour | 3.479 2.544 2.492 2.270 ' 3

with 20% barley
Hearth bread produced 2618
from whole wheat flour | 3.031 2.720 2.457 2.291 ' 3

with 30% barley

Mean of storage time

3.356 2.822 2.610 2.258
*a b bc c
L.S.D 0.3161

* Similar small letters mean that there are no significant differences at level P<0.05

Also the results indicated that the swelling power decreased with increasing storage time for all
treatments as the mean of storage time were (3.356 , 2.822 , 2.610 , 2.258) %, respectively, this was
due to the retrogradation of the starch to the crystalline state, and migration of the water from the
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crumb to the crust, the phenomenon of staling increase, as decrease the swelling power (Bemiller,
2007). These results were compatible with Hojjati et al. (2013) when they tested the effect of
storage on bread properties, and Al-esawi (2016) when he was added some enzymes to improving
the laboratorial bread. Replacing the barley in proportion (10 , 20 , 30) % with whole wheat flour
increasing the swelling power to (3.235 , 3.478 , 3.031) %, respectively, during the first hour
compared with its value the Hearth bread produced from whole wheat flour which amounted to
2.842 %, this may be due to the increasing alpha-amylase activity and beta-glucan in barley and
wheat, which leaded to delay the phenomenon of staling. This was observed by Nasser (2010) when
he added the alpha-amylase from the normal carp pancreas to bread to improve baking keeping
properties, while Mohamed et al. (2008) showed that the addition of beta-glucan delays of bread
staling in normal storage conditions.

2- The Volume of Sediment

Table (6) showed significant differences between the mean values of the volume of sediment
(30.6 , 23.3, 25.8) cm? for the Hearth bread produced from white and whole wheat flour, and the
Hearth bread where barley was replaced by 10%. While no significant differences observed
between the Hearth bread produced from replacement barley in proportion (10 , 20) % which were
(25.8 , 25.5) cm?® respectively, while no significant differences were found between the Hearth
bread produced from whole wheat flour and the Hearth bread produced from replacement barley by
30 % which were (23.3 , 23.8) cm3 respectively. The same table showed a decrease in the mean
values of storage time, which was due to the occurrence of staling and the retrogradation of starch.
The same table showed significant differences between intervals 2 , 24 , 48 , 72 hours, which
reached (29.6 , 27.0 , 24.6 , 22.0) cm?®, respectively. The same table illustrated that the values of the
mean volume of sediment (25.8 , 25.5 , 25.8) cm?® increased when the barley were added to the
mixture by (10, 20 , 30) % compared with the volume of sediment for the Hearth bread produced
from whole wheat flour (23.3 cm?®), this may be due to the presence of alpha-amylase, which caused
starch degradation, leading to the increase of dissolved starch, which was reflected in increasing the
volume of sediment of the studied treatments. These results were identical to those reached by
Alhmad (2013) when studying the qualitative and microbial for flour in Tikrit, and Al-esawi (2016)
when he used enzymes to improve the quality and keeping properties of the laboratorial bread.

Table (6) Volume of sediment (cm?) for the Hearth bread produced from whole wheat flour
and barley in proportion (10, 20, 30) %

Treatment tvpe Storage time (hour) The general mean of
P 2 24 | 48 72 the Treatment type
Hearth bread produced from white 365 33 28 o5 30.6
wheat flour *a
Hearth bread produced from whole 273 o4 | 29 20 23.3
wheat flour C
Hearth bread produced from whole 25.8
wheat flour with 10% barley 30 21 24 22 b
Hearth bread produced from whole 25.5
wheat flour with 20% barley 28 21 26 21 bc
Hearth bread produced from whole 23.8
wheat flour with 30% barley 26 24 23 22 Cc
Mean of storage time 29.6 27.0 | 246 | 22.0
*a b C d
L.S.D 0.6732

* Similar small letters mean that there are no significant differences at level P<0.05
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3 —pH value

Table (7) showed the mean values of the studied treatment, which indicated significant
differences between the Hearth bread produced from the white flour with Hearth bread produced
from replacement barley by percent 30 % (5.3 , 5.5) respectively, these values have significant
differences with whole wheat flour and the Heath bread where barley were replaced by (10 , 20) %
which were (5.9 , 5.8, 5.9) respectively, while there were no significant differences between the
Hearth bread produced from whole wheat flour and barley flour replaced by percentages (10 , 20)
%, which reached (5.9 , 5.8 , 2.9) respectively. The same table indicated that there were no
significant differences between the mean of storage time 2, 24 , 48 , 72 which were (5.6 ,5.7,5.6 ,
5.7) respectively. The reason of the difference in pH between treatment may be due to the content
of water and soluble starch in bread crumb. These results were closed with Shalaby et al. (2014)
when they studied physical and chemical effects on some properties of bread, and Beck et al. (2010)
when he was used pH for continued starch retrogradation.

Table (7) The pH of the Hearth bread produced from whole wheat flour and barley in
proportion (10, 20, 30) %

Treatment tvpe Storage time (hour) The general mean of
yp 2 24 48 72 the Treatment type
Hearth bread produced 5.3
from white wheat flour 54 54 5.2 53 *C
Hearth bread produced 59 56 59 6.0 5.9
from whole wheat flour a
Hearth bread produced 53

from whole wheat flour 5.7 5.9 5.7 5.8

with 10% barley
Hearth bread produced 59
from whole wheat flour 5.7 5.9 5.7 6.1 '

a

with 20% barley a
Hearth bread produced 55
from whole wheat flour 55 5.6 5.6 5.4 b

with 30% barley

5.6 5.7 5.6 5.7

Mean of storage time -
a a a a

L.S.D 0.0759
* Similar small letters mean that there are no significant differences at level P<0.05

4- Penetration value

Table (8) revealed the mean values of penetration for the studied treatment, They showed no
significant differences between the Hearth bread produced from white and whole wheat flour (37.5,
36.8) mm respectively, in addition to the absence of significant differences (34.0 , 34.5, 35.8) mm,
when adding barley to the mixture in proportions (10 , 20 , 30) % respectively, while there were
significant differences between Hearth bread produced from white wheat flour with treatment that
replacement barley in proportions (10 , 20 , 30) %. Also the same table showed the mean storage
time, which decreased by increasing the storage period. This may be due to the phenomenon of
staling. The high content of replacing barley leaded to increasing the content of fiber causing
hardening of the product. Results also showed significant differences in the first and fourth day
which amounted to (38.2 , 32.6) mm respectively, while no significant differences between the
second and third day, which amounted to (36.6 , 35.2) mm respectively. These results were similar
to those by Al-Fukaiky (2002) whose added malt to bread as an improver, and similar to Al-Abid
(2005) during his studied on some types of bread.
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Table (8) The penetration (mm) for the Hearth bread produced from whole wheat flour and
barley in proportion (10, 20, 30) %

Treatment tvpe Storage time (hour) The general mean of the
yp 2 24 48 72 Treatment type
Hearth b_read produced 40 38 37 35 37.5
from white wheat flour *a
Hearth bread produced 36.8
from whole wheat flour 39 38 37 33 ab
Hearth bread produced 340

from whole wheat flour 36 35 33 31

with 10% barley ¢
Hearth bread produced 345
from whole wheat flour 37 35 34 32 c.
with 20% barley
Hearth bread produced 358
from whole wheat flour 39 37 35 32 bé

with 30% barley

Mean of storage time

38.2 36.6 35.2 32.6
*a b b c

L.S.D 0.6372
* Similar small letters mean that there are no significant differences at level P<0.05

5. Alkaline water retention capacity (AWRC)

Table (9) showed that there were no significant differences between the all treatments. They were
(138.566 , 142.964 , 164.012 , 162.802 , 162.687) % for the Hearth bread produced from white and
whole wheat flour and the Hearth bead that were barley replaced with it by percentage (10 , 20, 30)
% respectively.

Table (9) The AWRC (%) for the Hearth bread produced from whole wheat flour and barley
in proportion (10, 20, 30) %

Storage time (hour) The general
Treatment type 2 24 48 79 mean of the
Treatment type
Hearth bread produced | ;5 158 | 167 839 | 120.960 | 98.288 138.566
from white wheat flour *a
Hearth bread produced | ;g9 6o/ | 145712 | 124,641 | 101.840 142.964
from whole wheat flour a
Hearth bread produced 164.012

from whole wheat flour 184.688 | 166.256 | 159.824 | 145.280

with 10% barley a
Hearth bread produced 162.802
from whole wheat flour 173.504 | 169.760 | 162.232 | 145.712 é

with 20% barley
Hearth bread produced 162.687
from whole wheat flour 181.710 | 179.792 | 168.458 | 120.464 é

with 30% barley
. 191.139 | 164.696 | 149.023 | 122.317
Mean of storage time .
a b c d
L.S.D

* Similar small letters mean that there are no significant differences at level P<0.05
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Higher values of AWRC were observed when barley levels (10, 20, 30) % were substituted
with the Hearth bread produced from white and whole wheat flour, which may be this due to the
increase of starch content and polysaccharide. This same what Yaseen et al.( 2007) was reached it,
and Hussein et al. (2013). The same table showed significant differences between the mean storage
time 2, 24,48, 72 hour, which were (191.139, 164.696 , 149.023 , 122.317) % respectively.

From the above, the results of this research show the success of some methods that used in
a studying staling of Hearth bread and improvement in keeping properties of Hearth bread as
shown by some methods of measurement of staling.

REFERENCES:

AACC (1984). American Association of Cereal Chemists. St. Paul. M.N, USA.

AACC (2000). American Association of Cereal Chemists. ST. Paul, M.N, USA.

Abdel-Aal, E. S. M. and Akhtar, M. H. (2006). Recent advances in the analyses of carotenoids and their
role in human health. Curr. Pharmaceut. Anal, 2 : 195-204.

Abou-Raya, M. A. ; Rabiae, M. M. ; El-Shazly, A. S. and El-Fadaly, E. S. (2014). Effect of adding barley
and oat flour on the rheological properties of bread dough. J. Food and Dairy Sci. Mansouria Univ.,
5(8) : 641- 652.

Afify, A. M. ; El-Beltagi, H. S.; Samiha, M. A. ; Azza, A. O. (2012). Biochemical changes in phenols,
flavonoids, tannins, vitamin E, B-carotene and antioxidant activity during soaking of three white
sorghum varieties. Asian Pacific J. of Tropical Biomedicine, PP. 203-2009.

Al-Abdullah, B. Y. (2006). Assessment of the chemical, physical, rheological and processing of four local
durum wheat cultivars. PHD thesis, Basrah University, Food science, College of Agriculture.

Al-Abid, S. M. (2005). Effect of some circumstances marketing on the quality of conservation bread product
in the eastern region, Saudi Arabia. J. of King Saud University. M17, Agriculture Science, (2) : 209-
231.

Al-Ali, R. M. (2006). Study of chemical content and rheological properties of some local wheat varieties.
PHD thesis, Basrah University, Food Science, College of Agriculture.

Al-Baiati, B. S. N. (2013). Study of field and yield characters for certified varieties of barley (Hordeum
vulgare L.) and evaluation of malt production. Thesis, Tikrit University, Field Crops, College of
Agriculture.

AL-Baraznji, Z. O. O. (2016). Study of Chemical Composition , Minerals , Vitamins & Phytochemicals for
Some Local Wheat Cultivars Used as Bulgurs. Thesis, Tikrit University, Food Science, College of
Agriculture.

Al-esawi, I. F. K. (2016). Improving the quality and keeping properties of the laboratorial bread (pup-loves)
by use some enzymes. Thesis, Tikrit University, Food Science, College of Agriculture.

Al-Fukaiky, D. F. A. (2002). Production of malt from local barley to be used as improver bread making.
Thesis, Basrah University, Food Science, College of Agriculture.

Alhmad, A. E. S. (2013). Qualitative and microbial study for flour and bread in Tikrit city. Thesis, Tikrit
University, Food Science, College of Agriculture.

AOAC (2000). Official Methods of Association of Official Agriculture Chemist. 17th Ed., Gaithersburg,
M.D., USA.

Arndt, E. A. (2006). Whole-Grain Barley for Today’s Health and Wellness Needs. Cereal Foods World,
51(1) : 20-35.

Beck, M.; Jekle, M. and Becker, T. (2010). Risks of sodium chloride and salt substitutes and their impact
on baked goods. In 5th World Congress of Food Science and Technology, S. Tietze, Editor. 2010:
Cape Town, Sudafrika. 66.

Belitz, H. W. ; Grosch, H. and Schieberle, P. (2009). Food Chemistry. 4™ ed. Springer, USA.

Bemiller, J. N. (2007). Carbohydrate Chemistry for Food Scientists. In starch, modified food starch, and
other products from starch. 2" eds. AACC Inc. Mn., USA. PP 195-197.

Bice, C. W. and Geddes, W. F. (1949). Studies on bread stalling. Evaluation of methods, for the
measurement of changes which occur during bread stalling. Cereal Chem., 96 : 440-465.

Butt, W. (1996). Chemical, biochemical and technological properties of some old and new wheat varieties.
Thesis, Department of Technology, University of Agriculture, Faisalabad-Pakistan.

Collar, C. and Rosell, C. M. (2013). Bakery and confectioneries. In : Chandrasekaran M, editor.
Valorization of by products from plant-based food processing industries. Boca Raton, Fla.: CRC Press,

20



Journal Tikrit Univ. For Agri. Sci. Vol. ( 18 ) No.(4 ) — 2018
ISSN-1813-1646

Taylor & Francis Group. p554-82. Comprehensive Reviews in Food Science and Food Safety.
concentrations. The American Journal of Clinical Nutrition, 83 ;: 601-605.

Daniel, O. C. ; Andreia, F. C. and Luis, F. G. (2015). Determination of Phenolic Content in Different
Barley Varieties and Corresponding Malts by Liquid Chromatography-diode Array Detection-
Electrospray lonization Tandem Mass Spectrometry. J. of Food Sci., 4 : 563-576.

Depar, N. ; Shah, J. A. ; Memon, M. Y. ; Buriro, R. A. and Sial, N. A. (2014). Examining the genetic
diversity in wheat germ plasm for accumulation of nutritional and anti-nutritional masses in grains.
Pak. J. Agri. Engg. Vet. Sci., 30(2) : 126-134.

Dhingra, D. ; Mona, M. ; Hradesh, R. and Patil, R. T. (2012). Dietary fiber in foods. A review. J. Food
Sci. Technol., 49(3) : 255-266.

Dhingra, S. and Jood, S. (2001). Organoleptic and nutritional evaluation of wheat breads supplemented
with soybean and barley flour. J. Food Chemistry, 77 : 479-488.

Egan, H. ; Kirk, R. and Sawyer, R. (1981). Pearson's Chemical Analysis of Food 8" ed., Longman
Scientific and Technical, PP. 512,

Erkan, N. ; Celik, S. ; Bilgi, B. and Koksel, H. (2006). Anew approach for the utilization of barley in food
products : barley tarhana. Food Chem., 97 : 12-18.

Fadda, C.; Sanguinetti, A. M. ; Del Caro, A. ; Collar, C. and Piga, A. (2014). Bread Staling : Updating
the View. Comprehensive Reviews in Food Science and Food Safety. doi. : 10.1111/1541-4337.
Fadhil, N. J. (2016). Physical, chemical and biological properties of native and modified starch in corn and

wheat. PHD thesis, Tikrit University, Food Science, College of Agriculture.

Fratianni, A. ; Giuzio, L. ; Di Criscio, T. ; Flagella, Z. and Panfili, G. (2013). Response of carotenoids
and tocols of durum wheat in relation to water stress and sulfur fertilization. Journal of Agricultural
and Food Chemistry, 61 : 2583-2590.

Greenaway, W. T. and Watson, C. A. (1975). The glutomatic for semiautomatic determination of wet and
dry gluten content of wheat flour. Cereal Chem., 52 : 367-373.

Gutfinger, T. (1980). Polyphenols in olive oils, Journal of American Qil Chemistry Society, 58 : 966—-968.

Hojjati, M. ; Hossein, J. and Behzad, N. (2013). Chemical properties changes of Barbary bread during
storage. International J. of Chemical, Environment and Biology Science, 1 : 20-40.

Holmes, M. G. (1989). The influence of sample preparation and grain moisture on the Zeleny-SDS
sedimentation test when applied to barley, PP 512-520.

Hovis, W. (2011). Reducing Household Bakery Waste, U.K. RBC820-003.

Hulail, M. R. (1983). The possibility of using corn and triticale flour with wheat flour in bread processing
formula. Thesis, Baghdad University, Food Science, College of Agriculture.

Humphries, R. D. ; Julia, M. G. and Daryi, J. M. (2004). Application of reflectance colour measurement
to the estimation of carotene and Lutein content in wheat and triticale. J. of Cereal Sci., 40 : 151-159.

Hung, P. V. ; Maeda, T. ; Miyatake K. and Morita, N. (2009). Total Phenolic compounds and antioxidant
capacity of wheat graded flours by polishing method, Food Res. Int., 42 : 185-190.

Hussein, A. M. S. ; Mohie, M. ; Kamil, N. A. and Hegazy, S. A. H. (2013). Effect of wheat flour
supplement with barley and /or corn flour on balady bread quality. Pol. J. Food Nutr. Sci., 63 (1) : 11-
18.

Jawad, S. M. (2007). The properties of flour produced from wheat varieties with different extraction percent
and their effects on baking. Journal of Karbala University, 5 (4) : 328-334.

Jolana, K. and Zlatica, k. (2010). Impact of potassium iodate on the quality of wheat—spelt baked goods.
Acta. Scientiarum Polonorum Technologia, 9(4) : 443-450.

Kamil, M. M. ; Ahmed, M. S. ; Hussein, G. ; Ragab, H. and Khalil, S. K. H. (2011). Detecting
adulteration of durum wheat pasta by FT-TR spectroscopy. J. of American Sci., 7(6) : 573-578.

Khan, K. and Zhu, J. (2001). Effect of genotype and environment on glutenin polymers and bread making
quality. Cereal Chem., 78 : 125-130.

Khan, M. R. ; Faqir, M. A. ; Tahir, Z. and Hoqg, N. (2009). Biochemical and technological
characterization of Pakistani spring wheat. Pak J. Agri. Sci., 46(4) : 271-279.

Kumar, P. ; Yadava, R. K. ; Gollen, B. ; Kumar, S. and Verma, R. K. and Yadav, S. (2011). Nutritional
Contents and Medicinal Properties of Wheat. A Review. Life Sciences and Medicine Research, 22 : 1-
10.

Lairon, D. (2009). Nutritional quality and safety of organic food. A review. Agron. Sustain. Dev., 30 : 33-
41.

21



Journal Tikrit Univ. For Agri. Sci. Vol. ( 18 ) No.(4 ) — 2018
ISSN-1813-1646

Mahmood, A. (2004). Acid-PACE gliadin composition and cluster analysis for quality traits of different
wheat varieties. PHD thesis, Inst. Food Sci. Technol. Univ. Agri. Faisalabad-Pakistan.

Mohamed, A. ; Rayas, D. P. and Xu, J. (2008). Hard red spring wheat bread/C-TRIM20 formulation,
processing and texture analysis. Food Chem., 107 : 516-524.

Naseem T, ; Muhammad S. B. ; Anwaar A. and Khalid, N. (2011). Suitability of some Pakistani wheat
varieties for pizza baking. J. Agric. Res., 49(3) : 369-378.

Nasser, J. M. (2010). Improvement of baking and storage properties for bread using the Alfa-Amylase
extract of the Hepatic Pancreas of normal carp (Cyprinus carpiol L.). PHD thesis, Food Science,
Baghdad University, College of Agriculture.

Panfil, P. ; Botau, D. ; Ciulca, S. ; Madosa, E. ; Alexa, E. and losif, G. (2014). Biochemical
characterization of flour obtained from germinated cereals (wheat, barley and oat). Romanian
Biotechnological Letters, 19 (5) : 512-5.21.

Panozza, J. F. ; Bekes, L. O. and Akhan, B. (1991). Selection of wheat breeder's lines improved baking
quality based on their free lipid content. Agri. Res., 42 : 715-721.

Pearson, D. (1970). The Chemical Analysis of Food. 6th ed. J. and A. Churchill, London.

Pomeranz, Y. (1973). Industrial uses of barley. (c.f. proceeding of symposium on industrial of cereal.
American Association of Cereal Chemists, St, Paul, Minusota, USA).

Posner, E. S. (1991). Wheat and flour ash a measure of mill ability. Cereal Foods World, 36(8) : 626-628.

Randhawa, M. A. ; Anjum, F. M. and Butt, M. S. (2002). Physico-chemical and milling properties of new

spring wheat grown in Punjab sindh for the production of pizza. Int. J. Agri. Biol., 4(4) : 21-24.

Sahi, A. A. ; Ali, H. A. and Jaber B. A. (2014). Effect of fermentation methods on phytic acid content in
wheat flour bread. Basrah J. Agric. Sci., 27 (1): 128-142.

Saidi, S. ; Lemtouni, A. ; Amri, A. ; and Moudden, M. R. (2005). Use of Barley Grain for Food in
Morocco. International Center for Agricultural Research in the Dry Areas, PP18-21.

SAS/STAT (2001). User Guide for personal Computer page 4-8. Releaser 6.12; Inst. Inc. Cary, N.C. USA.
3rd ed.

Schoch, T. J. and French, D. (1947). Studies on bread staling. The role of starch. Cereal Chemistry, 24 :
231-249.

Shalaby, M. ; Abou-Raya, M. A. ; Rania, E. E. and Al-Janabi, H. A. (2014). Effect of strong on some
physical and chemical properties of iraky bread. J. Food and Dairy Sc., Mansoura Univ., 5(12) : 891-
904.

Sramkova, Z. ; Gregova, E. and Sturdik, E. (2009). Chemical composition and nutritional quality of
wheat grain. Acta. Chhimica Slovaca, 2(1) : 115-138.

Sulaiman, M. A. A. (1999). Effect of seed treatments and levels of nitrogen fertilization in some growth
traits and the yield of grains and its components for two varieties of barley Trichoderma vulgare L.
Thesis, Collage of Agriculture, Food Science, Basrah University.

Tahseen, S. and Anjum, F. M. (2014). Suitability of spring wheat varieties for the production of best
quality pizza. J. Food Sci. Tech., 51(8) : 17-24.

Temelli, F. (2002). Stabilize emulsions and foams using barley beta-glucan. Food Tech. Intelligence, Ine.,
39:115-121.

Yaseen, A. A. ; Shouk, A. A. and Selim, M. M. (2007). Egyptian balady bread and biscuit quality of wheat
and triticale flour blends. Pol. J. Food Nutr. Sci., 57 : 25-30.

Yaseen, A. A.; Abd El-Hafeez, A. S. and Mustafa, T. R. (2010). Corn-wheat pan bread quality as affected
by hydrocolloids. J. of American Science, 6(10) : 684-690.

Youssef, K. M. ; Fawzy, A. E. ; El-Sayed, A. R. and Asmaa, M. A. (2013). Nutritional assessment of
barley, Talbina and their germinated products. Frontiers in Science, 3(2) : 56-65.

Zine El-Abidine, M. W. (1979). Studying the installation of standard specifications for flour suitable to the
production of Iragi bread and salmon. Thesis, Collage of Agriculture, Food Science, University of
Baghdad.

22



