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Bread. Description. Origin




Bread is a versatile and essential food
product made from flour, water, yeast,
and salt. It comes in a variety of forms,
including loaves, rolls, baguettes, and
flatbreads, each with unique textures,
flavors, and uses.
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Origin

The earliest known records of yeast risen
bread come from Ancient Egypt in 1300-
1500 BCE (Samuel, 1996; Sicard and
Legras, 2011) and China in 500-300 BC
(Shevchenko et al,, 2014).




Bread

Commercial bread

The first “commercial” production of
yeast, that is the growing of yeast for

the sole purpose of selling it to others,
arose in the 1700s.



Early recipes for commercial bread
could contain as little as 4-6% yeast,
which would consist of multiple strains
as well as any associated bacteria (Frey,



Safety and health implications

@ Good hygiene practices should be followed. Including
regular sanitation of equipment and facilities.

End product is only as good as the quality of the
product going into it. Ingredients should be safe

Bread is a good source of essential nutrients, including
@ carbohydrates for energy, fiber for digestive health,

and various vitamins and minerals.

fortified with additional nutrients like iron,
folic acid, and B vitamins to support your
dietary needs.

@ Fortification: Some of our bread varieties are




Process of baking bread

Flour

Water, salt.
(sourdough, : Mixing, knead.
yeast)

Making folds. Wait
15minvutes.
Fermentation 25-30
°C,1h

Bake 200°C, 45 min




Experimental design

4 2. Sourdough Bread

<

3. Unleavened Bread



1. Yeast

400 mL water
309 salt

239 yeast

2. Sourdough

290 mL water
309 salt

1669 sourdough
4

%

400 mlL water
309 salt




Parameters that were conirolled and monitored.

%8 pH level B
CO,level g

\.i Texture level



Color meter

CM-700d Chroma Meter




Color Meter is a versatile colorimeter designed to
provide precise measurement of colors of various
types of products and surfaces across different
applications,

It measures 3 values.

L — light intensity
a — redness (from green to red)

b — yellowness (blue to yellow)

Color meter
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Maillard reaction L/

Maillard Reaction

+ (a) + O =

Heat Color, flavor, and
aroma of baked bread
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pPH meter Is an instrument measures acidity of a
solution.
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ACID NEUTRAL BASE
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Results




Co,

PBl Dansensor — gas detector




PBl Dansensor — gas detector
It Is able to measure both oxygen and carbon
dioxide and it can check your gas for oxygen
Impurities.

CO, meter
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Dansensor

Calibrado por Ametek Instrumentos S.Lu.
Prox. calibracién Mayo 2021
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Texture meter

Te. Xt plus

Chewiness
Gumminess
Springiness
Hardness

Texture

Texture analyser

Cohesiveness
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Texture Analyser Is a texture measurement system
that moves in either an up or down direction to
compress or stretch a sample.



Hardness of bread
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Gumminess

Cohesiveness
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Cohesiveness of breads
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Gumminess of breads
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Chewiness of breads
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Resilience of breads
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Conclusions

Fermentation
Carbon dioxide
CH,OH O0=C=0
j— OH
"~/ Mo NG B H
Bacteria in OH H—C—=C—0—H
yeast Glucose (I

H H
Ethanol




Gracias! Thank you! Mange tak! Rahmat!



