Chemical Composition of Broa, a Portuguese
Traditional Sourdough Bread
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Moisture content (NP-515), Ashes at 550°C (NP-518), pH (potenciometry method), Total titratable acidity (NP-
2967), Chlorides (Mohr process), Total sugars (Munson & Walker method), Total dietary fiber (Weende
method), Total proteins (NP-1996) and Total lipids (NP-4168) were determined in samples of maize flour (m),

rye flour (r) and (b), obtained from producers in different geografical locations (1,11,...,.XV) and in two STATISTICAL TREAMENT and CONCLUSIONS

different periods, the cold (c) and warm (w) seasons:
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Axes 1 (44% ) = Moisture with Sugars (53%), or with Proteins (-73%o)
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Figure 10 - Correlation circle for the chemical parameters studied, = Sugars with Lipids (-54%0)
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- Variables from each cluster (with high positive or negative correlations) do not allow a good distinction for the objects studied (chemical
parameters in samples of Maize and Rye flours and of

RESU LTS - Proteins, pH, Lipids and Ashes are the parameters with more positive contributions for PC1, and Moisture and Sugars are close with more
negative ones

- Chlorides and Fibers have the most positive contribution for PC2, and Lipids the most negative one
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product has the lowest values in Proteins and Lipids, which can be poes 1 (44%)
explained by the proteolytic and lipidic activities of the prevailing
microflora, complemented by the thermal acceleration of said processes  Figure 11 - Observations on principal components 1 and 2.
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‘ HIN RINIE e The results produced also indicate that:
5 —HH - Rye flour has a stranges contribution for the ashes content in . Increasing Ash content increases the acidity and the volatile compound
content in dough and in bread. The amino acid content is also increased by the ash content
4
- pH decreases Iin , as a result of the fermentation process, when compared with the flours. Acidity has the reverse behaviour, as expected
’ - Lipids, Ashes and Sugars are the best parameters do differenciate between Maize and Rye flours
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