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STUDIES ON THE EFFECT OF ADDING DIFFERENT RATIOS
OF ARABIC GUM ON THE RHEOLOGICAL
CHARACTERISTICS OF VARIETIES OF FLOUR DERIVED
FROM TWO LYBIAN WHEAT NAMELY BUC'S AND KVZ
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ABSTRACT

This study was performed to figure out the influence of adding different
concentrations (0.50%, 0.75%, and 1%), of Arabic gum on the rheological properties
of wheat flour. To go for these goals, Farinograph and extensograph instruments were
used, where two local Libyan wheat flour (Buc's and KVZ) were employed. The dough
stability, development time, water absorption, dough mixing tolerance index (MTI),
degree of dough softening, dough elasticity, extensibility and energy were studied .
Results were showed the values of dough stability, development time and water
absorption of local Libyan wheat flour were low in comparing with those of the
imported flour. In contrary to that, the dough mixing tolerance index (MTI) and degree
of dough softening were high in the local ones when compared with those of the
imported flour. The dough stability, development time and water absorption were
increased upon adding gum Arabic to the Libyan wheat flour, where opposite results
were received in case of dough mixing tolerance index (MTI) and degree of dough
softening as a result of the previous mentioned treatment. Adding gum Arabic to the
wheat flour helped to improve the rheological properties of dough (dough elasticity,
extensibility and energy) regardless to the type of wheat flour. In addition, increasing
the concentration of gum Arabic added to the wheat flour led to gas retention capacity
of dough by forming gum Arabic-gluten network, hence, induce the volume and height
of loaf. Gluten levels, it was recorded that dry and wet gluten percentages of the
imported flour (12.8% and 38.8%) respectively were higher than those of Buc's
(10.16% and 29.10%) and KVZ (10.01% and 31.27%).
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