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ABSTRACT

Different concentrations of guar gum (0.0%, 0.5%, 0.75% and 1.0%),
mixed with different concentrations of xanthan (0.0%, 0.5%, 0.75% and
1.0%), the mixture was added to the local Libyan wheat flour (Shrishra) .
Libyan wheat flour without any addition has low values in water absorption,
dough development time and dough stability. Add a mixture of gums (guar /
xanthan) to flour has led to a significant increase in dough development time
and stability, as well as decreased degree of softening. Dough development
time , stability and the water absorption were correlate with increased
xanthan. Extensibility and energy (strength) improved when mixture of guar

gum and xanthan gum add to wheat flour.
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