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The effect of wheat fiber particle size on the quality properties of fermented layer
pastry
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Table 1. Formulation of control layered fermented and containing fiber pastries

e 1¥ gl s e 1Y gl s asls Compounds S 5
pastry contain4% fiber pastry contain 2% fiber control
48 49 45.95 Flour ol
3.033 3.033 3.033 Sugar S
0.018 0.018 0.018 Essence bl
1.3 13 13 Guar Gum o5 deoo
0.5 0.5 0.5 Citric acid S s
3.676 3.676 3.676 egg Eyo o35
2757 2.757 2757 Oil of)
0.551 0.551 0.551 Salt s
2.757 2.757 2.757 Yeast ale jee>
iz e ool W5 )b O o ds s el
b adlal ol (Bl e 8 s sl U )
Water was added based on the Water was added based on the 20.220 Waterc|
percentage of water .
; percentage of water absorption
absorption of the of the pharinograph
pharinograph P grap
Gluten 5 4l5
12 12 12 o
by (90 Al
0.2 0.2 0.2 Soy protein
isolate
Margarine s ,5
16.544 16.544 16.544 s
98
Sgagae ):LQ.WJ y)l)bz:
uu.us ) [FEREES)
1.285 1.285 1.285 (oS
Additives
(emulsifiers,
improvers and
calcium propionate)
2 1 - Wheat fiberpoais .3
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*The water percentage of each treatment varies based on the water absorption percentage of the Farinograph
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o, less Description iy
Treatments
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with a particle size of 30 um
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ABSTRACT

The aim of this study was to investigate the effect of adding wheat fiber on rheological improvement of dough
and sensory and qualitative properties of fermented layered pastry and to determine the optimal levels of
increasing the amount of fiber and particle size in its formulation. wheat fiber with Particle sizes of 30, 50 and
80 pm were added to wheat flour used in pastries production. Fiber dough, pharyngography and extensography
tests,cohesion, elasticity, firmness, chewability, volume and sensory evaluation of samples were examined.All
experiments were performed in a completely randomized design using factorial experiment with 3 replications.
According to the results of Farinograph test, the degree of loosening of the dough and the quality number of
Farinograph and the stability of the dough decreased with increasing fiber and particle size and the percentage of
water absorption increased. By increasing these two factors, the maximum strength of the dough and the energy
required to knead the dough increased and the elasticity of the dough decreased. Finally, in order to produce
useful fermented layered pastries containing wheat dietary fiber that also retains its desirable quality and sensory
properties, wheat flour containing 2% wheat fiber with a particle size of 30 pm is recommended.

Key words: Wheat fiber, Rheological properties, Particle size, Fermented layered pastry
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