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Synergetic effect of enzymes treatment (transglutaminase and o-
amylase) on some rheological properties for the Iraqi wheat flour of

Al-Rasheed class.
Hussein Jaafer Ramadhan Jassim M. Nasir

College of Agriculture- University of Baghdad

Abstract: The current study was undertaken to explore the possibility of improving chemical and
rheological properties of Iragi wheat flour dough (Al-Rasheed Class), by adding bacterial transglutaminase
enzyme and fungal a-amylase . The flour used currently was poor quality, as the development time and
stability of the dough were low and the greatest viscosity was up from the normal limit of the flour suitable
for the bread industry. The extension resistance, extensibility, extensograph area as well as the protein
percentage was low. The flour treated with «-amylase (66 units /100 gm flour) with different
concentrations of transglutaminase enzyme (2,6,10 and 14 units /100 gm flour).

Addition of enzymes mixture resulted in significant increased in the extension resistance over 135 min.
incubation time as compared with the control treatment. On the other hand, the extensibility of all
enzymatic treatments were significantly decreased, in comparison with control treatment . Concerning the
farinograph-measured characteristics, the enzymatic mixture increased the rate of water absorption . The
treatment of ( 2 units of TG and 66 units of a-amylase) exhibited greater stability time in comparison
with the control and other treatments . Regarding the gluten percentages all enzymatic treatment exhibited
higher dry gluten percentage as well as wet gluten and gluten index values as compared with the control
treatment . The result of sensory evaluation revealed that all enzymatic treatment showed significant
differences in consumer acceptability, taste, flavor, crust color, and crumb texture characteristic as
compared to control treatment. Treatment of (2 units of TG and 66 units of a-amylase) showed significant
differences in symmetry of form, evenness of bake and specific volume as compared with control
treatment.

Keywords: Transglutaminase enzyme ,Rheological properties ,Iraqi wheat.
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