Preparation of Bread
Purpose of experiment: The purpose of the experiment is to prepare Arabic and European bread using different types of flour and evaluate the organoleptic properties as well as the different quality factors of the different breads.   
Data Analysis
1. [bookmark: _GoBack]Prepare your bread sample for evaluation by all groups: place one loaf of each type of bread on a labelled plate on the evaluation table.  
Done during the lab. Our group prepared Arabic bread using whole wheat flour.
2. Compare the following sensory attributes: separation of the two layers (pocket formation) and ability to roll of Arabic bread prepared from white flour with Arabic bread prepared from whole wheat flour.  
White bread has better pocket formation and taste as compared to whole wheat bread. Whole wheat did undergo proper pocket formation while the white bread was better in terms of color and appearance. The rolling ability was better in the white bread than the whole wheat. Whole wheat was dryer as compared to white Arabic bread.
3. Compare the crumb characteristics of a loaf of full fermented white pan bread with half fermented white pan bread. 
The loaf of full-fermented bread had less crust but more crumbs. It was also lighter and had a bigger volume compared to the half-fermented. The half-fermented loaf was sweeter and soggier than the full-fermented.
4. Compare the following sensory attributes: crust formation and crumb formation of a loaf of Italian bread from white flour with Italian bread from whole wheat flour.  
The crust in the white flour Italian was a bit harder than the whole wheat. The crumbs were a bit softer in the whole Italian bread.   
Questions 
1. Why are the extraction rates of whole wheat flour and white flour different?  
The extraction rate is the percentage of wheat that is made into flour. The higher the extraction rate, the more of the bran, germ and tougher outer layers of endosperm the flour has. Whole wheat flour is by definition 100% extraction, since it contains all the parts of the kernel. White flour, on the other hand, has a lower extraction rate as the bran and germ have been removed in the milling process.
2. What is the effect of fermentation on different bread quality factors?  
During fermentation, yeast cells cause a series complex biochemical. In turn, it achieves the following: improves dough handling characteristics, enhances gas retention in doughs, enhances finished product texture, provides desirable flavor, and extends shelf-life of final product.
3. What is malt? What is the purpose of its use in bread making?  
Malt is germinated cereal grains that have been dried. Malting grains develops the enzymes required for modifying the grain's starches into various types of sugar. Amylase and sucrose, for instance, do four important things:
a. Provide nutrients for yeast
b. Facilitate the conversion of starch into sugars
c. The extra sugar also boosts initial yeast
d. Sugar also softens bread since it’s a substrate for yeast the CO2 released will soften bread
4. What is the effect of the addition of calcium propionate in bread making?  
Calcium propionate is an antimicrobial agent. It is effective in preventing microorganisms and mold growth without affecting the yeast activity. This helps extend the shelf life of bread products. 
5. What is bread staling? What are the factors that enhance it?  
Staling is the decrease in the palatability of bread that does not include microbial contamination. It is a change in both chemical and physical attributes that give bread products a dry, leathery texture. Factors that can enhance staling include:
· Ingredients: affect the crumb firming and moisture changes. Any ingredient that increases absorption usually aids in the inhibition of staling and any ingredient that contributes to increased loaf volume improves the crumb softness. 
· Processing: affects loaf volume and initial crumb softness.
· Packaging: affects moisture changes, crust textures and flavor.
· Temperature: refrigeration favors crumb firming but high temperatures affect color and flavor.
· Emulsifiers: increase crumb softness and strengthen dough.
· Enzymes: slower the rate of crumb firming by slowing the rate of moisture change from crumb to crust.
6.  What is the best way of storage of bread?  
The best way to keep bread at its best is to keep it at room temperature for a day or two, then wrap it up and freeze it for longer-term storage.
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