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ABSTRACf
This paper was carried out to investigate the effect of some

conditions (baking temperature, baking time, dough pH, moisture
content and dough ferII)entation time) on acrylamid~ formation in
different formulas used for making soft bread (peno). The principle
components used to make the dough of soft bread were wheat flour
extraction 72%, water, yeast, salt and baking improvers. The formulas
tested in this study were; principle components only (N8M), principle
components with powder milk (WM), principle components with
sucrose (W8) and principle components with sucrose and powder milk
(8M). The obtained results showed hut increasing of baking
temperature to 250°C, baking time to 25 min and dough pH to 8 led to
markedly increase in acrylamide content in each formulas and after
that decreased. The effect of baking time on acrylamide formation was
somewhat higher than the effect of baking temperature; Increasing of
dough moisture and fermentation time led to decrease in acrylamide
content of each formulas. The highest level of acrylamide was formed
in the formula contained sugar with milk followed by sugar alone
while the lowest acrylamide level was found in the formula without
sugar and milk under each studied factor. As organoleptic evaluation,
baking at 220°C for 15 min was enough to obtain acceptable soft
bread.

INTRODUCfION·
Acrylamide is a small organic molecule. Its principle use is to

manufacture the polyacrylamide, which is a gel like substance used in
a variety of purposes such as water treatment, water purification, soil
conditioning and food packaging (Allan, 2002). The polyacrylamide is
non-toxic. However, acrylamide, before it is turned into
polyacrylamide, is a carcinogen and a neurotoxin (Bull el al., 1984).
The body itself converts ingested acrylamide to a carcinogenic by­
product when attempting to destroy it and this by-product binds and
mutates DNA (paulsson el a/., 2003). According to Food and




























