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Abstract

Bread production by replacing a part of wheat with other cereals improves the nutritional and
functional quality, and can be prevented from imports wheat. Its performance also prevented
from importing wheat. This study investigated the effect of replacing barley flour with wheat
flour with xanthan gum and Microbial Transglutaminase enzyme on bread quality. Barley
flour in three levels (20, 30 and 40) replacing wheat flour and xanthan gum at two levels (0.2
and 0.4%) and Microbial Transglutaminase enzyme at (0.25 and 0.5%) added to the dough.
The results showed that replacing barley flour changed some characteristics of bread,
including the specific volume and sensory and quality that improved by adding xanthan gum
and the transglutaminase enzyme. The result showed the bread with 30% barley flour, 0.4%
xanthan gum and 0.25% transglutaminase enzyme had specific volume same to the control.
Bread containing 20% barley flour, 0.4% xanthan gum and 0.25% transglutaminase enzyme
had firmness similar to control bread. Investigated the Score sensory properties (texture,
color, flavor and overall acceptability) showed that the score of bread with 30% barley flour,
0.4% xanthan gum and 0.5% transglutaminase enzyme close to control.

Keywords: Microbial Transglutaminase, Barley Flour, Xanthan Gum, Guality, Bread.
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