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Abstract
The response surface methodology was used to determine the optimal
proportions of different diameters of Golan 2 wheat bran to produce Arabic
bread, to verify the impact of two independent variables: the ratio of
addition and the size of bran diameters on the response factor, namely the
rheological characteristics by Mixolab apparatus and the sensory
characteristics of Arabic bread. This study was carried out in the laboratory
of the Department of Food Sciences at the Faculty of Agriculture university
of Tishreen university and in one of the private ovens between 2020-2021
The experimental values were selected based on the results of the initial
experiments where bran diameters greater than 1000 microns were excluded
as a result of their negative impact on various rheological and sensory
properties, less than 1,000 microns of bran were used at ratios (5-20)%. It
was found that the optimal conditions for the maximum use of bran while
maintaining sensory characteristics are 250 micron diameters by 14.1%,
where the tests of Mixolab showed that the reduction of bran diameters
reduced the time needed for the development of dough and gave longer time
in the stability of the dough, and the results of baking showed the increase in
the rise of the loaf with the decrease in the size of bran diameters, this
indicates improved quality properties for the resulting bread.
Keywords: Response surface methodology, bran, rheological, Arabic
bread, Golan2 wheat, different diameters.
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