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Visual evaluation of bread loaves is based on bubble wall thickness, uniformity and crumb colour. Image analysis has been used to get more accurate data of crumb characteristics but fractal analysis could give better information about distribution and shape of the bubbles in the crumb. In this work, the effect of the addition of glucose-oxidase (GO), xylanase(Xyl) and peroxidase (Per) at different concentrations on dough mixing as well as extensiographic properties such as elasticity and extensibility were evaluated. Also, apparent fractal dimension of individual cells and fractal texture of the surface of the cross section of the loaf were evaluated. Results showed that crumb characteristics changed with the kind of enzyme used. Fractal analysis of images showed that size distribution of crumb grain cells was uniform and small bubbles were obtained in all cases when Xyl was added, alone or along with the other enzymes. As enzyme (Xyl) concentration increased, crumb grain cell size decreased. Apparent fractal dimension of individual cells did not change with enzyme addition while fractal texture was sensitive to enzyme addition.
