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" This study aimed to optimize
wheat-OFSP-pumpkin dough and
bread quality properties using a
response surface methodology

(RSM).
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Bread preparations, dough and
bread quality measurements were
performed using International
Association for Cereal Science and
Technology standard methods.

and pumpkin  flour
significantly (p<0.001) decreased
optimum water absorption (OWA)

and degree of softening (DOS)
but increased dough development
time (DDT) and stability time (Fig.

1).

Fig.1. Response surface plots of the effect of wheat-
OFSP-Pumpkin proportions on rheological properties
of dough.

OFSP and pumpkin flour decreased loaf
volume and specific volume but
increased crumb hardness (Fig. 3).

High baking temperatures (190-200 °C)
hardened the crust of bread and
minimized moisture loss and hence
reduced crumb hardness.

Crumb redness (a*) and yellowness (b*)
increased while lightness (L*) decreased
as OFSP and pumpkin flour increased.
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180 °C for 15-17 min produced
bread with good qualities.
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