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ABSTRACT

Different concentration (0.25%, 50% and 0.75%) of Guar gum were
add to local Libyan wheat flour (V-113 and Kufra), to study the effect of
adding this gum on the rheological properties of dough and bread quality.
Where the imported Turkey wheat flour was taken as a control. To reach this
target, Farinograph and Extensograph were used to study the: water
absorption, dough development time, dough stability, mixing tolerance index
(MTI), degree of dough softening, dough elasticity, dough extensibility and
strength. The obtained results showed that local two Libyan wheat flour (V-
113 and Kufra) had values of water absorption, dough stability lower than
those of the Turkey, where the opposite were found in case of MTI and
degree of dough softening. The water absorption, dough development time of
local Libyan wheat flour was increased as a function of adding guar gum to
the flour. On the other hand, MTI and degree of dough softening were
decreased. Extensograph results showed that rheological properties of dough
elasticity, extensibility and energy (strength) are improved upon adding guar
gum to the V-113 and Kufra. The increment guar gum forming Guar-Gluten
network, which helped in gas retention and induce the volume and height of
loaf
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