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Abstract

Millet contains several valuable compounds, therefore is used in different food products. To inves-
tigate the effect of replacement of wheat flour with millet flour, 0, 25, 50 and 75% of the initial
formula was replaced by millet flour and then chemical properties (protein, fat and ash) of flour
mixture were determined. Furthermore, sensory (underscores, and loss of porosity, hardness and
softness of texture, chewiness, smell and taste) and texture (hardness and elasticity) of bread sam-
ples were determined. The level of fat and ash increased significantly (P <0.05) with an increase in
the amount of millet flour but differences between protein quantity of samples weren’t significant.
By increasing of millet flour incomposite flour, gluten content decreased significantly (P <0.05).
The amount of water required to prepare the dough and thickness of bread samples with millet
flour, was lower than control sample. Sensory evaluation showed that the sensory properties of
bread samples are inversely related to the amount of millet flour. Bread sample with 75% millet
flour, had hard and brittle texture and the taste was quite bitter and astringent. Instrumental texture
analysis of bread samples showed that by increasing the amount of millet flour, stiffness and elastic-
ity of breads increased and reduced respectively. It seems that the use of millet flour bread in the
amount of 25% in the flour formula of Barbari bread is possible and using higher amounts of millet
flour is required additional researches to modify and improved bread characteristics.
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