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Abstract

Spirulina platensis microalgae contain a large amount of protein, carotenoids, essential fatty
acids, polysaccharides, vitamins and minerals. It can be used in order to meet the needs of
nutritional people demand, by enriched bread as the main meal. This study investigated the effect
of Spirulina platensis microalgae on improving the quality of the bread. Spirulina platensis
microalgae added at 7 levels to dough and after baked evolution the specific volume, porosity,
color analyse, shelf life and sensory properties. Result showed using Spirulina platensis
microalgae at %1.75 increased water activity. Spirulina platensis at %] increased distance,
specific volume, porosity and reduced firmness of dough and bread. Spirulina platensis
microalgae at %0.75 improved the sensory properties of bread.
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