Accepted Manuscript

LWT-

Food Science and Technology

Waxy starch as dough component and anti-staling agent in gluten-free bread

Mariusz Witczak, Jarostaw Korus, Rafat Ziobro, Lestaw Juszczak

PII: S0023-6438(18)30827-2
DOI: 10.1016/j.lwt.2018.10.009
Reference: YFSTL 7475

To appearin: LWT - Food Science and Technology

Received Date: 19 June 2018
Revised Date: 23 September 2018
Accepted Date: 3 October 2018

Please cite this article as: Witczak, M., Korus, Jarost., Ziobro, Rafat., Juszczak, Lest., Waxy starch as
dough component and anti-staling agent in gluten-free bread, LWT - Food Science and Technology
(2018), doi: https://doi.org/10.1016/j.lwt.2018.10.009.

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to

our customers we are providing this early version of the manuscript. The manuscript will undergo
copyediting, typesetting, and review of the resulting proof before it is published in its final form. Please
note that during the production process errors may be discovered which could affect the content, and all
legal disclaimers that apply to the journal pertain.


https://doi.org/10.1016/j.lwt.2018.10.009

10

11

12

13

14

15

16

17

18

19

20

21

22

23

24

25

Waxy starch as dough component and anti-staling agent in gluten-free bread

Mariusz Witczak, Jarostaw Korus Rafat Ziobrd, Lestaw Juszczak

) Department of Engineering and Machinery for Fauduistry,

2 Department of Carbohydrate Technology,

®Department of Food Analysis and Evaluation of FQuahlity,

Faculty of Food Technology, University of Agriculéuin Krakow, Balicka 122 Str., 30-149

Krakéw, Poland

*Corresponding author: rrjuszcz@cyf-kr.edu.pl

Keywords:. gluten-free bread; waxy starches; quality; textataling



Download English Version:

hitps://daneshyari.com/en/article/11263485

Download Persian Version:

https://daneshyari.com/article/11263485

Daneshyari.com


https://daneshyari.com/en/article/11263485
https://daneshyari.com/article/11263485
https://daneshyari.com

