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,; ABSTRACT :'Dietary fiber is very important for thebuman and
improve the rilainquality attribution in food products especially

, baked foods. 'Citrus fiber-pectin extracttdfrom lime and orange
peel tiber at tbe>cOIreentratiort of 0.5%, t % and 2%, and the
xanthan gUIQ,50.ZS%will be used to study the effect of these
polysaccharides on the quality of tdast bread. Xantban gum was
added at theconcentratioD of O.25~',Witb·bothj.ftberpectin to
improve the chanicterestics of the d'otJIh andtbe resultant toast
bread.

Farinograph tests revealed tbat addition of 2%' from lime and
. orange fiber-pectin increased water absorption. But in the
baking, results, the concentration of 2% lime and orange fiber
decreased specific volume of toast bread,. . Baking results
revealed. that' the concentration or 1% from lime or orange
fiber-pectin, produced toast bread characterized with .color of
crust, crumb, and speciftc volume more than the control sample.

The addition of 0.25% xanthan gum with 1% lime or orange
peel fiber lead to increase dough stability than that of the dough
containing fiber alone and prolong the shelf life of toast bread
during one to five days of storage period at room temperature.

Statistical analysis or organoleptical evaluation of,toast bread
revealed that there is a significant differences ,between' treated
samples than the control. .. I'








































