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SENSORY CHARACTERISTICS AND INFLUENCE OF FLOUR
IMPROVERS OF BLOCKED BREAD (LOAF) PRODUCED FROM
WHEAT FLOUR PARTIALLY REPLACED BY SORGHUM

Jalal. A. Fadhle

Dept. of Food Science and Technology, Faculty of Agriculture. Sana’a University
E-mail: ngmj22@yahoo.com

Bouhouth—14-Wheat Flour quantities were replaced by 0, 10, 20, 30, and 40% sorghum flour in an experiment to
investigate the sensory characteristics of bread. Chemical analyses were performed separately for the wheat and
other flour samples. Influences of some flour improvers upon the specific volume and sensory characteristics of
produced bread from each treatment were also investigated.

Via the experimental analyses of the flour samples, it was noted that there were positive augments in both total
protein and crude oil percents as the per cents of replaced sorghum flour increased. However, there were significant
reductions (a=0.05) in both wet and dry gluten as the per cent of replaced sorghum in the flour increased in all the
treatments. Baking results showed reductions in the specific volume of bread, when the per cent of replaced sorghum
flour mainly at 30 and 40 per cent levels. Nonetheless, adding improvers resulted in enhancing the specific volume of
bread mainly with the mixture (lecithin+Ascorbic acid+SSL) where the result recorded to be significantly increased
(a=0.05) as compared with the other improvers followed by the control (0%) treated with ascorbic acid which had no
significant difference with the 40% treatment sample. Moreover, there were no significant differences (a =0.05)
relating to the specific volume of bread produced from 10, 20 and 30% replaced sorghum flour samples. It was also
observed that there was significantly gradual reduction (a=0.05) in the overall bread sensory evaluation as the
replaced sorghum flour per cent increased. However, there was significant increase in the overall bread sensory
evaluation for the bread produced from 10, 20 and 30% replaced sorghum flour samples with the improvers (SSL),
(lecithin+SSL) and (ascorbic acid+SSL) as compared with the overall sensory evaluation of the specific volume of
bread produced from flour of these treatments without such improvers.



