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Abstract

In recent years use of additives particularly hydrocolloids (gums) in food
industries has become prevalent, because of their desirable functional properties.
This research was carried out to evaluate the effects of gum tragacanth on
farinograph and extensograph characteristics of flour dough. Gum tragacanth was
added at 0.5%, 1%, 1.5% and 2% w/w (flour basis) to wheat flour. The rheological
measurement of the dough was investigated using farinograph and extensograph
instruments. Results of rheological evaluation of dough showed that addition of
gum tragacanth and increase in its levels increased the water absorption capacity
and the dough stability, while the dough degree of softening after 10 and 20
minutes was decreased in comparison with the control sample. In addition, after
each testing period (45, 90 and 135 minutes) resistance-to-extension and astic ratio
was increased, so that the sample with 2% of this gum, had the highest resistance to
extension. Furthermore the extensibility of dough was decreased, because of
increase in dough resistance to extension. In Conclusion since addition of gum
tragacanth to wheat flour, increased dough stability and resistance-to-extension, it
could have an important role in improvement of farinograph and extensograph
characteristics of dough and its handling conditions.
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