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Improvement of bran bread making
guality by supplementation with xylanase
produced by Trichoderma harzianum
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Naksho

Abstract

The aim of this research is to study the effect of adding xylanase
enzyme (produced by a local isolate of Trichoderma harzianum,
isolated from the root periphery of the olive plant Olea europaea in
the coastal region, where the pods of the Ghaf plant were used as a
substrate for the production of xylanase (Prosopis juliflora), where
the enzyme activity was 228.3 Enzyme unit/mL) on the rheological
properties (MixoLab, falling number, SDS sedimentation number,
Alveograph) of bran bread, six Concentrations of xylanase enzyme
(20-40-60-80-100-120 ppm), Where it was found that the addition
of the xylanase enzyme led to The stopping of cooling indicates the
retrograding attribute of starch, an increase in the water
absorption(MWA), a decrease in the development time (MDT), in
addition to an improvement in the thermal resistance of the protein,
while the starch was less stable in the dough during the heating
process and less regression upon cooling, and it also led to a higher
In all parameters of the Alveograph (P, L, G, W), in addition to that
it had a positive effect on the color of the dough, in addition to the
separation of the two halves, and an improvement in taste and
Odour.

Key words: Xylanase, bran bread, mixolab, falling number,
sedimentation number, alveograph.
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iy 05 Vs Bym Slany dbee e gy il (DS b de jiial) Ghlial
dag) o« J& ) (Water-extractable arabinoxylans)(WE-AX)
O 25y 13y Jatall (PLiSsu ¥y (WE-AX) e JS Jisall (3slly cpnal

A1) e 3 130y ST isle aalae IS ) 33 Oisbdl IS5 sl e

il sl Slen Ala3uly oy el Bl g ) 2SI Gl 201 (4) 520

P/L P(mm H,0)
W(.10%) | G(ecm?) L(mm)
5.8° °167 10.6° 23 °135 (1:1)Adas: 5 ds
5.7° °170 10.9° °24 137° 20 ppm
5.56° 172 11.2™ 25 139 40 ppm
5.2° 9175 11.4>¢ 97 9141 60 ppm
5.1° €177 11.7°¢ 28 €143 80 ppm
f f de f f
4.8 179 11.9 30 144 100 ppm
4.7 181 12.2° 31 146 120 ppm
0.06564"" | 0.2101"" | 0.5254™" | 0.3502"" | 0.1751"" LSD

0.7 0.1 2.6 0.7 0.1 %CV

LY e ol ) aiatl aeall (G800 dua ol 3 (il Al 5o s LS
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cv 'sp 120 | 100 | 80 60 40 20 | Wi
% ppPM | ppm | ppm | ppm | ppm | ppm | (1:1) &
e | 4.40 MDT
3.6 | 0.4028 . | 4.87° | 530" | 5.40° | 7.18° | 8.85" | 9.35° )
(min)
ox | 75.8
0.1 | 0.1751 . | 75.4" | 789° | 746" | 73.8° | 73.1° | 72.05° | MWA
1.08 . ] . . a . | MPT
8.9 . . | 111° | 1.11° | 1.13° | 1.14° | 1.15° | 1.15
0.1751 (Nm)
e | 0.71 R . . X A .| MMt
1.8 | 0.1751 » | 067° | 0.6° | 053" | 0.51° | 05 0.47
(Nm)
. . . . . ] . | mep
0.7 | 0.01751 1.3% | 1.33" | 1.35° | 1.40° | 1.41° | 1.45 1.5
(Nm)
s | 1.90 MsSB
6.5 | 0.2627 S| 1.91° | 2.1° | 2.24° | 2.59° | 2.65° | 2.8°
(Nm)
s | 83.9 MTP
0.3 | 0.4378 .~ | 81.6° | 79.8° | 78.8° | 78.6° | 78.4° | 73.6° ©)
- . - . Jaall
13. Kk a b C d e e
0.04378"" | 0.29 | 0.25° | 0.23° | 0.19° | -0.15" | -0.1° | -0.090 o
5 a b c d Nm/min)
(
o | 0.2 ] 0334 | 0.362 | 0.374 | 0.470 | 0.492 | B
2 | 0.01387 o ) . . a . 0.536" | \o/mi
n
Lo : : : Yl
16. | 0.006655 -
A 0.01 | -0.01 | 0.017 | 0.02° be | 0.026 | -0.054° )
9 5 . . | 0.02 b Nmfmi
n

MDT: Mixolab development time, MWA: Mixolab water absorption, MST: Mixolab
stability time, MPT: Mixolab peak torque, MMT: Mixolab minimum torque, MBD:
Mixolab break down, MSB: Mixolab setback, MTP: Mixolab temperature at peak
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(1:1)
65.01% 88.04° 69.65" 62.3" 20 ppm
64.9%%¢ 90.62° 70.59° 63.7° 40 ppm
64.8" 96.98° 71.14° 64.3¢ 60 ppm
64.6° 97.68° 73.38° 65.91° 80 ppm
64.5%° 99.83° 74.93f 70.6' 100 ppm
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0.3502™ | 0.7281™ | 0.834™ | 0.4378™ LSD
0.3 0.4 0.7 0.4 %CV
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9.1 8.9 ‘9.4 9.6 ‘9 ‘9.2 | ppm 100
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1.2 3.4 4 1.1 2.3 2.3 % C.V
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