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Abstract

Coating treatment with 120 kDa of chitosan on bread was decreased growth rate of bacteria and not detected
growth of any fungi during storage period. Bread with coating by 1% and 2% of 120 kDa chitosan have had
the high antioxidant. Change in the water content was lawered as the higher concentration of chitosan coating
on bread. water activity has a low variance untill 2% of chitosan concentration and so there result are expected
on inhibition effect of retrogradation in bread during storage period. The change of pH was not detected in bread.
And the color of bread have not effected on treatment with below 2% of chitosan but had a little effect by 2%
of chitosan coating.
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Table 1. Recipe for preparation of the bread

Ingredient Rate(%0)
Wheat flour - 100
Activity dry yeast 2
Salt 2
Suger 5
Defatted milk flour 3
S-500 1
Water 63
Shortening 4
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Fig. 1. Changes in total bacterial cell count of
the breads coated by various concentrations of
chitosan during storage at room temperature.
Standard; chitosan 0%, control; chitosan 0% + lactic
acid 0.30%.
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Fig. 2. Changes in mold count of the breads
coated by various concentrations of chitesan
during storage at room temperature. Standard;
chitosan 0%, control; chitosan 0% + lactic acid
0.30%.
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Fig. 3. Changes in TBARS of the breads coated
by various concentrations of chitosan during

storage at room temperature. Standard; chitosan
0%, control; chitosan 0% + lactic acid 0.30%.
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Fig. 4. Changes in moisture content of the
breads coated by various concentrations of
chitosan during storage at room temperature.
Standard; chitosan 0%, control; chitosan 0% + lactic
acid 0.30%.
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Fig. 5. Changes in water activity (Aw) of the
breads coated by various concentrations of
chitosan during storage at room temperature.

Standard; chitosan 0%, control; chitosan 0% + lactic
acid 0.30%.
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Table 2. Colors of surface in the breads coated by various concentrations of M.W. 120 kDa chitosan

L* a* b*
Sample
0 day 8 day 0 day 8 day 0 day 8 day

Standard” 64.37+324 5622+3.37 7.56+1.32 760+1.17 32454541 34.58-+4.23
Control” 64.34+3.58 53.00%2.54 7.90+1.33 7.40+1.04 35.13%3.07 34.90+2.11
Chitosan 0.5% 63.53+4.64 52.15+4.71 827179  694+1.49 33.06+2.31 33.69£2.22
Chitosan 1.0% 63.841+4.17 51.17%3.62 7.9240.79 8.60+2.02 35914.19 33.94+3.17
Chitosan 2.0% 63411287  49.01+2.88 848+1.45 10522049 3218211 31.36+2.41
Y Standard; Chitosan 0%.
2 Control; Chitosan 0% + Lactic acid 0.30%.
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Fig. 6. Changes in pH of the breads coated by
various concentrations of chitosan during storage
at room temperature. Standard; chitosan 0%,

control; chitosan 0% + lactic acid 0.30%.
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