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o ABSTRACT o

This research was conducted in the laboratories of the Faculty of Engineering at
Tartous University, where chickpea seeds (Drouzey variety) were coarsely ground and
soaked in boiling and then cooled water at a ratio of (1:3 w/v), and placed in an incubator
at a temperature of 37°C. The pH of the fermented liquid was measured during the
fermentation period using a pH meter. The possibility of using it as a starter in bread
making or as an improver for baker yeast produced from molasses was studied. Sensory
and storage tests were also conducted on the resulting bread.

The results indicated that the optimum time to obtain chickpea yeast was 16 hours.
The results of the fermentation strength when using chickpea yeast alone were lower than
the control sample prepared using baker yeast at a ratio of 1.5%. However, adding liquid
chickpea yeast with baker yeast led to a statistically significant increase in fermentation
strength, with the volume of CO> gas formed in the SJA experiment increasing from 1950
ml in the control sample prepared using only baker yeast at a ratio of 1.5% to 3475 ml in
the sample prepared with a mixture ratio (11%:1.5%) of chickpea yeast and baker yeast,
respectively. It also contributed to reaching the appropriate dough acidity, where the pH
decreased from 5.5 in the control sample to 5 in the sample prepared with a mixture ratio
(11%:1.5%), while the pH increased to 5.65 in the sample prepared using chickpea yeast
alone at a ratio of 33%. An improvement in the sensory properties of the resulting bread
was observed, as the overall sensory rating of the bread increased from 3.25 degrees in the
control sample to 4.55 degrees (out of 5 degrees) in the sample prepared with a mixture
ratio (11%:1.5%). Testing the freshness of the bread and comparing the bread texture
results on the sixth day of storage revealed that the bread prepared from the (11%:1.5%)
sample was the best, and this sample provided the best results in terms of mold resistance.
This highlights the role of chickpea yeast in improving the performance of baker yeast by
reducing the time required to obtain dough and improving the sensory properties of bread
in terms of flavor and storage stability
Keywords:

Chickpea yeast, yeast fermentation strength, flatbread, sensory and storage properties of
bread
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