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ABSTRACT
The study include that:

I-Substitution wheat flour with different percentage of sorghum flour extracted by
two milling systems (stone and cylinder) and under two size of sieves (No 45 and

60).

2-Prepared prebaked kaiser bread with the best one of substitution percentage.

3-Storage kaiser bread in cold condition at 4° C or in freezing condition at -18°C
for different period ,and rebaked it.

The study aim to:

1-Reduce the west of bread.

2-Over come 51.a]i.ng of bread and extend shelf life .
3-The prebaked bread produced to many groups as a fresh bakery product and at

short time, which fimshed baked at home and at once we needs.

4-Reduce the wheat imported.

The main results:

1-The results reached to substitution wheat flour with 10 % sorghum flour under
two size of sieves (No 45 and 60) and at two milling system (stone and cylinder)
had a high scores in sensory evaluation close to the control than 20 and 30%

substitutions .

| 2-Pre baked kaiser bread can be stored in cooling condition for 12-15 days without

t

any changes in sensory evaluation compared to the control. The highest sensory
evaluation scores were in control followed by SF 94.7 % ext.,
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bread with SF 62.4%ext and SF 83.8% ext. was the best in microbiology .
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ABSTRACT |

|| and the lowest one in SF 62.4% ext, Also the study for chemical ,physical and |

microbial properties in prebaked and baked kaiser bread showed that prebaked
kaiser bread can be stored for 12 to 15 days and rebaked without clear changes |
‘The best one of this samples was SF 94.7 % ext. followed by SF 79.6 %ext. |
for chemical and physical properties but for microbial was SF 79.6 Y%ext. and |
SIF 83.8% ext.

was no difference changes in the sensory evaluation in samples compared to
control one when rebaked .The best one in this samples were found in control
followed by SF 83.8% ext. and SF 62.4%ext. The study of chemical , physical |
and microbial properties for prebaked and baked kaiser bread insure that |
prebaked kaiser bread can be stored for 7 weeks with a least changes . The
resultes showed that kaiser bread made by 10% SF 94.7 % ext. was the best one
followed by SF 83.8% ext. in chemical and physical properties ,while kaiser

4-By this study we be reached to our aim of this study by extend shelf life for kaiser

bread for 15 days in cold storage and for 7 weeks in freezing storage with a little
changes .And reduced the west in bread as a results of staling . Also reduced the
wheat imported by substitution wheat flour by sorghum flour extracted by stone
and cylinder mill at two size of sieves (45 and 60) to kaiser bread. |
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