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__Effect of chitosan powder addition in bread staling
ability and its sensory properties

Inas M. Khaleel Al-aubadi' Makarim A. Mousa' Dhuha D. Salman®
! Department of Food Science and Biotechnology- College of Agriculture-
University of Baghdad —Iraq.
2 Department of Basic Science - College of Agriculture- University of
Abstract

'Addition of three types of chitosan powder prepared from shrimp shell waste
on staling , specific volume , sensory characteristics and shelf life of bread were
studied .The percentage ratio of moisture, crud protein, wet gluten, dry gluten,
crud fiber, fat, and ash in whet flour were (12.80, 10.50, 28, 9.7,1.2, 1.5, and
0.62) % respectively. Physiochemical and reological properties of wheat flour
were: falling number 576 min, sedimentation value 21 ml, gluten index 96, color
score 4.3. The farinograph tests showed the water absorption on 14% was
58.4%, development time, stability and arrival time were (2, 2.6, 1) min.

Three treatments A,B,C were prepared by replacement 1% of different
molecular weight of chitosan (1155,720,6.984) Kilodalton respectively and
compared with control. The results showed there was a significant differences
in specific volume of bread for control , A and C treatments were (3.333,
3.17 ,2.414)cm’/gm respectively except B treatment which was an significant
differences with control and it was the highest compared with other treatment

There is significant differences in water absorption ratio for bread storage at
room temperature , refrigerator and freezing at p< 0.01 comparison with control.
Water absorption ratio for bread at all treatments storage on room temperature
were height comparison to refrigerator and freezing storage , this refer that
storage at room temperature was better method for storage bread which contain

chitosan. - -
Keywords: Chitosan, Bread staling, Specific volume, water absorption ratio
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