Accepted Manuscript

Effect of Flaxseed Flour on Rheological Properties, Staling and Total Phenol of

Iranian Toast

M. Pourabedin, A. Arabi, S. Rahbaran

PII:
DOI:

Reference:

To appear in:

Received Date:

Revised Date:

Accepted Date:

S0733-5210(16)30393-9
10.1016/j.jcs.2017.05.009

YJCRS 2361
Journal of Cereal Science
31 October 2016

21 March 2017

10 May 2017

Journal of

Please cite this article as: M. Pourabedin, A. Arabi, S. Rahbaran, Effect of Flaxseed Flour on
Rheological Properties, Staling and Total Phenol of Iranian Toast, Journal of Cereal Science
(2017), doi: 10.1016/j.jcs.2017.05.009

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.



Highlights

o The effects of adding flaxseed flour to wheat flour on rheological properties of dough has been investigated.

e Adding flaxseed flour caused phenolic compounds to increase.

e Adding flaxseed flour to Iranian toast resulted in considerable changes in farinograph® parameters and
staling.

e  The brightness of Iranian toast decreased as flaxseed flour was added
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