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ABSTRACT

In the present study, different samples of raw materials (i.e. wheat
flour, yeast salt, and water) as well as wheat flour dough and produced
balady bread were collected from different bakeries at Cairo and Giza
governorates and evaluated to their contaminants. The effect of different

type of fuels used in baking was also evaluated.

The obtained results showed that heating the ovens by either solar+
oil,solar + mazot or high quality solar emitted high amounts of gases
either inside or outside the oven. High amounts of total PAHs in bread
samples collected from Cairo and Giza governorateswere also detected.
However, a sharp reduction in the emitted gases either inside or outside
the oven as well as total PAHs were found by using natural gas and

consequently considered more safe than using other fuels in baking.

In addition results also proved, that the baking of balady bread
should be changed from direct heating ovens to indirect one to avoid the

incomplete combustion by product of fuels.
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