[ Downloaded from hsr.mui.ac.ir on 2025-08-03 ]

1PAD Jlu 39 leio! Gl yau 30 (b E1931 30 Ol (paSlao (w5 59

v Y. . Y T e s v, . e
¢ dboagaass Sl aa g gubsl Isdaldl e Gy e 85
?aalsah Lo yuane [ Lald ) ga (pad]

gy dlo
oS>

iy

gy Sl Sdxe 315l 45T Sl O 5 s ge S 5 ks AEL e Ol 5o Al Blss 65 J:.;UJ: lde o Jodas OU 1dovdo

s Olginol gd 53 06 gl 53 Db Hlie gy p o L aalllan ol LS 0 S B e 5o S o 3 1) olie ol 5 uS

el 3 &

Loy uble 06 5 0386 06 5 oleS O (50 O S 06 ((ls L gow) JolS 06 Jali O g5 7 51 ShalejT 5,50 sla0b il 09

s S Early & Beturk iy, o Slis jlaie s g 2slas (6,5 40 Sy g0 4 Olgio! g o (sla ol 5106 gl g

R

QLA)CJJA}WQD—L&@L&‘JHJ?)‘J}J‘QL&NQJJ@AJ‘—LSJGQLC_@‘S‘JJOMJJ@AJ)T)J‘JH}MM)J :‘S;W

S 5T iy 5l e O 55 Sled el Oile  BU Ol jee 55 457 Aized (63 ) g0 mest | 2l

eSS (69 b s g (B LU 0L (ks - g sojlg

E199130 Db Slio (w33 L srbamme sl (23T sy c3gamme (b e 31 Pl LT U 050 0l 5 16l
VFASR IO OYAF ot pllss Slidond dloes I FAD Jlod Olgo! Obins a0 Ob

VWAY/-FIYA 1 by g sl

IFRY/ VY 1ol 0o d b

Ol gl bl (S o ke oSl canalr 4035 05 80 Glo sl 5 4085 0aSiils ade Sla pie )
Ol cOlghol Olginal (S5 o sle oSl ety s 0dSiils ety dis ulis )87 aest gl 505 Y
(U3 on ok )01 ) Olgiosl cOlghool (ST 3y ke oL ¢ o IE psle 5 4 das oaSCails ol&tyle 3T it IS ¥

Email: yahaii2003@yahoo.com

Ol 6,8 4 0,8 4 dorly (adalsl3T ol&ils O 5 Ol 0 Kt p3y ol ¢ e b 5 psle bl (ol IS 5T
Ol Olghol olginsl (S o ghe ol o giinil g o ghe 0dSC5 IS 5 ST Ly ke (5555

ligy lameling 9 (Faxe dlgo slajls | owd § AL o
OB el 5 00 ol 8Ly (i bleiio sl |
S 4 |y alig)y 5l (slodes w9 039 axg b
OB p)S Yoo gy S ke gl 4 amde polazd]
T g oS V¥ (opiSgp B 3gd Wlg o 3945 8 puan
3929 b (V) WS oo el |y JLuSy 28 Sl 290 2]
Ol eVl g Gl b b o) gl gl 40 39 YL

o

.

CVRUI
ooh 5 Syl slodlgls wly Lol (lie (b ojg)l
S8y (il OF.cwl Cuxenp gael oS claodlgls
b 4 by of ¥ & S o el @ g b ]y dnele
el @p g (b5l Bpan onen LOF (mnen Cud
oppodes (V) 2l e b 4 barye o /¥D 48 335 o

alyl 3 ailiey (8L > B9y 9 S5 wel > (213E 0g)S

\tds

IFAF g /) sl /1) ol caodles pltis laions dloro


http://hsr.mui.ac.ir/article-1-751-en.html

[ Downloaded from hsr.mui.ac.ir on 2025-08-03 ]

R (3l e 53 U Elgilyd Olind (uNiboe

gy ooyl S (Gl Gl 25l ol
ol aBblejl blse o gl ploy (sgioggess sl
(¥=1F) ol 05 03l

S 4 s b il gblie 3 (b &b oS > ool
@ b Gl e Gl Colite dxels JI whe Kinyé
@ agl 1V 5,8 sl ayguiS o 43 i pbsl Cllllas
2 odes b 4 ol jpds g il oMl 3 Slid ol
56 ohel dilsee gblio > b b > & byl g o
e 3 b gl o 1y gl gl & ki o ] gl
paizee o plxl Slllas 3929 b wuiS” (535 0jl0l (ledel
o plgl > (Byae ) €95 1 el S 4 plodiol 3 8
Cusl 25Y 3l sl Jlo 3 p3y0 aBI> s 9 (U CSy )
Do Slwy oy 4 dyg0 Cpl p> laasdly

L)
S by F uwlo)l dy90 s ¢ diged (gilw o3le]
Isleglgl Jgedle oboy 0Bl b leS
LYRRSATY! 03 ubr.’bl ULQ(O..@l RS E.la_w 2 FLY u;lhualyb
b dg (B (65 Kged O 90
I WE R SVCY SRS
L5 s pSoilnl Early & Beturk g, 4 oilud lsde
Olgw (sl & 2o yd VY oyl al b olid (F)
oluo 02 b o 09,57 38 31 A g gl et sl
g 4 1) gy B 0313 Cogusy S8 59,18 b lid el
9 > Soyedlpw sl )3 (yrad I dm 03,8 b Jouds yil
005 s Sl ke Sld Haud (gg) 5l
S5l Judodi 4500y
Judos g 4355 5y90 SPSS 1531 55 53 sl canday slael
P dolas gk 4 diges B (L gy jl.c8S 8
Sy bl sy Soiuil ¥ il 5 Sile 0 ab S la_glail
SuPs ogejl cov wlble IS5 Y L olibl
L l)Ss oSSke 5 (ANOVA) a5 5 il
A5 dulie 40 6l gme o 3 S53 ysej]

o> el o] > b pliee o9 Vb a3 g b

ablie Sl 3)90 2ol
Ole yobo (sl S phud 13S0 S5y gl gige) Ol
lajio 5 LS slo als @M STy oo g £0-)
IS ipg)S mayeie uandS b Ol L (V) dad eSSt |,
olSsd )3 1) jolis ol 9380 ogm) Sl ) g o2
» Bran ool e (F) S olx BBe S
5 Cusl 003 Sty Gliee S VL Sl s sl S
warglgolh @V esd ol 8 J5s o5 352y cal
ek & cus (o9 jl gblie cpl 22 JSI poa S0l
& Brae (b pwb ] cle calple 955 (8 (8 cund
1 59y d9eS (B=F) D905 g cuwl bl e g
Wb Sl ghaw 2 eges JSI 65 Slgis 4l
5 gdl ol cle S 8365 10 (49 dgmeS (] 00
4 yolic 35S Slllas 5 (golass )3 (V) Cusl yuo 9 Syo
Jos 9 Vb glguinl a2 3 b (b Vb Bpas 5 s9) ofs
dg b olnl 0> (AR) Cwsl ond (D)1 ol e
59y 2905 3l kol Lawgi o dlpiuday yliee 3l Lt by
i sl @l e clabiusg, aiile Liblis )3 Logas
Ly col @i oyl 3o Syge o 41y g9y d9m0S dnws
b ol puSl osd s lagl Vb Spae doms
5 S o35 b 35 gty Ygeo JoIS gl sy
o35 pAS (b Sl (VL (e b g9y o S35 Lol
whie o5l S lgie 4 @lid (V) Wb o baye ol
Al WS (o JBe Iy g9y (poped Camj &S Lol
Eshyd AL by ;b Jeld Sladl (55 dg8 e
degdl GialS 5 290 3 3L undlSgun iz
o> Ol g (695 b (el BT )l8, YIS

M=) 2l o olis
polie b bl st job 4 clid lais s ol
5 0l i ol it w5y dle (8 )bgd dne
byl cla Gl cel & Wil abgdie cdp
Glp s Lials ) olud wee all Kod Byl i g o

AP e /1 oslod /11 Jlof bl pliss ligions oo

15¢


http://hsr.mui.ac.ir/article-1-751-en.html

[ Downloaded from hsr.mui.ac.ir on 2025-08-03 ]

ohle 5 0byg (B3

55 ol o Slid i (:ke &5 (g)sbdy AL oo
5 siedle sloplyd g SSiw g jlwgen 5l oS (LS
b g8 g RbeS gl I S gnp
OB gl 5 A a3 Sl liee ) Jgde 3 (P =+/+0)

ol 0as 02> L

Ly
Jold e (ke D90 LSl wlid ylie o glgil )
W, ibyly BT g geme YYEVOL YWY
olud Hhde wSle a5 db s (oneway-ANOVA)
(P=+1++0) Cuns LSy ilieo (sla b
@ olyd e a5 o olis DUNCAN uiss y905] Liows
Sl g Glwga 5SS lagl 2 oS

dSyrge gwdle 9 Sy sl Uy A g (6)95 9 (leS

(Mg/100 g) akike SBOL 30 Db sludo (uSlo duslin ) Jou

FEF/A VE AN Ny Sl
FEF/A V) AD/Y YFV/$ Sain
] YFY/$ ¥/ % 53
] YY) Y5/Y YY4/A oS
£59/10 TN \OF/4 A 1 g
£ YS¥IY OF/A Y5/N SEe
£59/10 VE) AYY YVa/f J

ool 55 b e I Sleiy 9 S 0 aSl, WS e Coy

(FAY gl inl) (635 ogua SA 3T L g o o6 Y

Ob b awlis o U opl o olid e e YL cle
Sz slisl gy Gblgh =V o cuwl ol (aetle (g3l
2 Sgman e Sl VN ale ped Bpae 4
olse 51 S Jole oyl 48 S oo oot 395 (slaeily
IS 5) Jlogy FYsibe b clislejl oS ybgase
b silelys Car (Dbt —osd amy ko
£5 cpl Olid o il Jole 395 &8 a8 o adlizal
Al b

glpl) xS Lwgme Y 0 L y98 a8l o Y
(%A

2l Gl ang ) Joda 2 0nd S mls 4 degi L
ilige 2j gy & O glgl il pls o

(M gl5cinl) (528 ogman 7Y 3] b (ginblo ()

315 bawgie (¢S o 45 (63,1 3l oalil s 4 b oyl
Ohgr Blo g dtele G Colyinl g ale jred Bpas jlam
Golwy cledl o Db 1) Glid e cpyieS cpped
2 olid e (YF0) yiSle o (VFY) S8l oo sl bxe
g wad b andbie pj g @ ob gp
Sglite (blpl (lad 5 ) S Glie 62,8 sl
o3 Yga 35 lo oS S 59y e (ped g ML
@ il ki & glojgas pllsl (Sp o5 el
oslizal e > ) oS b il ale e ) oslizl

170

AP 5l /1 osled 111 Jlol bl pliss ilagions dlozo


http://hsr.mui.ac.ir/article-1-751-en.html

[ Downloaded from hsr.mui.ac.ir on 2025-08-03 ]

R (3l e 53 U Elgilyd Olind (uNiboe

Blaie a8 D9 g0 oS 3 ymed Colyiwl Wil (i 1ol
5 oMYl b 9w cop Mol clid i
Sl i g9y 2 & ladlae VYA Jlo > plllex
Bl Hlas conly ploul S 5 olg) U g9y p olpl
e OVEYY )1 5 s clid Jlake (:Sile ok &
RSV 3 pShe YYVIVY (U g3 g p)50 e 3 )8
g post dS 003 S o)Ll 55 A5 Cpl s eb g Cunl diged
P Ogrge Old (EalS 4 (SeS (SeS by 4 b ey
(V) &5 s b
Soy 2 VY Jlo 3 oad pbdl o b awolie )
ol ol cld e pldel b slagl
Oladss @ do g b ials cpl LYo cwl adly (6 uSodds
Sl oo ) gy 4 g 0 ploxl
S Jb 5> 835 (b (9> drege I )9S (LIl
Cublige @ylje Byl 5l e il yoen 3l edlawl VYWAS Jlo
e 5fis glbas e b ol Bras 5 4b pMlel gias
Gl 0dgs
G JolS s WYY Jl 3 oblgil 3 pas (slas-Y
Sras s3] &b )3 (S g AY) Casl 0r oo
0o SpS g GFVL Ao b boges WAS Jlo
(5 g AN BV ) ol
My Jele) pode Jl blgl I Soma WYY Jlo p>-F
&S b 13.0653,8 o5 odlatl (lud o )50 caps jlud v
s a yese I gblsl 81 e 4 YA Ll
o O 4 Jole ol o8 aled go ool (o ped e
Aoles o byl ped clid ials
Jl » o)Kea 4 Frontela C (siéss opl L silae
sy Y guae pl )3 15T Hlde da g b lis olgl
9 oyl g Cunl yiin 0 el g cudld el il
ax,n il i 0 adles oK gTavajjoh

Q) A3 i 4 |y (U sl &S el s 4 (695 oLIgL
e & s (Wi ghe & & il oblsh i
5 cipnd 3] &8 abl )3 oy 4 ;a3 o) Jl Sl
5 Bl AL (5 yiaS o3 At y3me Cesl (g8 S
lid olie (58 YU ol jed colyial (39 Gl ren
D)5 o

(EAY gl i) 55 g VA 31 s (ke ol ¥
cel ped 4 B3P Car (Sshas g I ol
K> b 5 3,50 o 5 ol Sl e Sl
oo oS Yoo 3kl liee) dsle jad 5 BT o3lizl
i oy Vb el o (dbige 3] 5bS Fe lp alo
bl o g9 ul Sl

( Zay gl Pl ) (658 (ogm AN g U
039 el Gl i )l jeed adol ol il &8 SLIgL
Sl g dalei oo ool (el b b 4 e jl
e 18 o o3litl JolS 31 5l oges (e5ime 3205
(V#Y/Y m@/100 gr) s¢ anlgs oS Hlislal > olud
rogde 5 WS (o (LS 25k cnl 2l o & SlS
b kb A8 o o0lital (5S4l o g9y 22 g 1
Dy Al dalee Aol ol YU ol
5 Kashlan oaa. Ju > . ¥#£/0(mg/100 gr)
2 odlitul 350 p15 sl (g9) p el b oy Sen
3 om ©ld e wisly Glis CogS yeiS (U g N>
WS (o M (28 () sre ok 4 ladiged (olod )3 w5y
(W)

(7¥ glpial ) 58 agans AV 2] b S b 5
hyae 3yl ded ol Bpas 3) & ooy b SKis b
3 YL lid e aliwbio sl o o weme blgl
g duill alo pod Gas 4y (olaiel SSiw Ll dyj
oblel Jg b o SK 1) s 4 colpwl L
ple Cygo g AiS o odlawl il ped b e
9 L 9 52y el 350 g ol s ligla b sl
Ghrae 3 & olaoyed ol pegdle 235 0 (b e

AP e /1 oslod /11 Jlof bl pliss ligions oo

155


http://hsr.mui.ac.ir/article-1-751-en.html

ohle 5 0byg (B3

03, o)Ll &5 (pren 4 (586 9 prp SOL (owyp b
()l

paie gy Cullad e Adb i b olud ke
oy 2 8 5 gladlas )3 (1F) 39wl 18 )

[ Downloaded from hsr.mui.ac.ir on 2025-08-03 ]

S 5 oS

e OU &S ol u_’| DM)OL.:J asdlas d] u‘L{ C"L‘" Fb.d] C)l)lg""“’ 9 d)ls)s J“""?’ O‘)ﬁl » )’)“" )‘9(“’ » (““SL

Ob 33 8y pais ) Calld Hlade w edd LS
5 (A00-0¢) cusl (b glgl S35l Jier spn U 9 <SL
ods plol 5l 59y p a3 oo joim oS 2] 55 ke ol
(3:25 cpen b mllas (V) (ZV0-V ) Conl jiaS
235 0 Gl de3 Bads > VAR Jl > Pomeranz

eyl e 2 1) Cld e (a8 (dle U g oy
oAb Bpuan 3] D Lugew Juoyd Dy ol s glab
O o> )IJ.S.A lo ges g_é)m )L\.&o ‘Ob Coy Lgl)g
GO)lse ped Colyul o) G g s @ odd Al
eyl g by olud fule BL e 0 &S ss

)0y

References

1. Ghaffarpour M. Research Institute of Nutrition and Food Science. Bread in providing the needs of the
people feeding bread. Presented at the FASLNAMEH VIZHEH NAN.31- September 1994.

2. Amin pour A. Research Institute of Nutrition and Food Science. The nutritional value of bread and

the most appropriate model to meet the nutritional needs of people. Presented at the FASLNAMEH

VIZHEH NAN.31- September 1994

Graf E, Empson K.L. Phytic acid. A natural antioxidant. The j biological chem 1987; 262(24):11647-50.

4. Kasim B A., Edwards J. The Analysis for Inositol Phosphate Forms in Food Ingredients. J. Sci. Food
Agric 1998; 76; 1-9.

5. Callender S.T, Warner G.T. Iron absorption from bread. AmJClinNutr 1968; 21(10): 1170-4.

6. Haghshenass M, Mahloudji M, Reinhold J G, Mohammadi N. Iron deficiency Anemia in an Iranian
population associated with high intake of iron. Am J Clin Nutr 1972; 25: 1143-6.

7. Adams C.L, Hambidge M, Raboy V, Dorsch j.A, Sian L, Westcott J.L andKrebs N.F .Zinc absorption
from a low —phytic acid maize. Am J Clin Nutr2002; 76(3): 556-9.

8. Reinhold J.G.High phytate content of rural Iranian bread: A possible cause of human zinc deficiency.
Am J Clin Nutr 1971; 24:1204-6.

9. Esmaeil-Beigi F, Faragi B.Binding of zinc and iron to wheat bread, wheat bran, and their
components. Am J Clin Nutr 1971; 30:1721-5.

10. Ronaghy H.A, Reinhold J.G.Zinc supplementation of malnourished schoolboys in Iran: increased
growth and other effects. Am J Clin Nutr; 27: 112-21.

11. Kathleen Mahan L, Raymond J.L, Escott-Stump S. Krause's Food & the Nutrition Care Process
Sunders; St Louis, Missouri:2004. P.146.

12. Kashlan N.B, SrivastavaV.P, Mohanna N.A, Al-Motawa Y.K. The phytic acid content of wheat flour
and major types of bread consumed in Kuwait. Food chem 1990; 37(4): 307-11.

13. Sheikh-ol-Eslami Z, Jamalian J. Investigation of Phytic Acid Contents of Wheat Flour, Dough and
Lavash and Sangak Breads. JWSS - Isfahan University of Technology 2003; 7 (2):185-92

14. Sotoode G. The nutritional effects of phytate in human. Proceeding of Book Iranian Nutrition
Congress. September 2004

15. Frontela C, Ros G, Martinez C. Phytic acid content and “in vitro” iron, calcium and zinc
bioavailability in bakery products: The effect of processing. J Cereal Science 2011; 54: 173-9.

w

15y AP 5l /1 osled 111 Jlol bl pliss ilagions dlozo


http://hsr.mui.ac.ir/article-1-751-en.html

[ Downloaded from hsr.mui.ac.ir on 2025-08-03 ]

ORA! iy 53 (3L Elil > lind (1 SKilio

16. Tavajjon M, Yasrebi J, Karimian N, Olama V. Phytic Acid Concentration and Phytic Acid: Zinc
Molar Ratio in Wheat Cultivars and Bread Flours, Fars Province, Iran. J Agr Sci Tech 2011; 13(5):
743-55.

17. Gargari B.P, Mahboob S, Razavieh S.V. Content of phytic acid and its mole ratio to zinc in flour and
breads consumed in Tabriz, Iran. Food chem 2007; 100: 1115-9.

18. Abrol Y. P., Adams W. F., Baldo B. A., Becker R., Dengate H. N., Kumar P. A,, et al. Advances in Cereal
Science and Technology. St. Paul, Minn; American Association of Cereal Chemists: 1990. P. 309-11.

19. akhavipour S. Comparison of the effect of liquid fermented and sourdough on Taftoon and Barbari
bread quality. [MS Thesis]. Tehran, Iran: Institute of Nutrition and Food Technology; 1998.

1FRF Sley /Y ook 1) Jlof cadls plis iligions dloxo V#A


http://www.cabdirect.org/search.html?q=ad%3A%22Abrol%2C+Y.+P.%22
http://www.cabdirect.org/search.html?q=ad%3A%22Adams%2C+W.+F.%22
http://www.cabdirect.org/search.html?q=ad%3A%22Baldo%2C+B.+A.%22
http://www.cabdirect.org/search.html?q=ad%3A%22Becker%2C+R.%22
http://www.cabdirect.org/search.html?q=ad%3A%22Dengate%2C+H.+N.%22
http://www.cabdirect.org/search.html?q=ad%3A%22Kumar%2C+P.+A.%22
http://hsr.mui.ac.ir/article-1-751-en.html

[ Downloaded from hsr.mui.ac.ir on 2025-08-03 ]

e 5 0byg 030

An evaluation of the phytate content of some selected breads in Isfahan

Mojgan Nourian *, Elham Sheklabadi 2, Maryam Ashrafi 2, Mahmood Yahai ?,
Azin Pourkhalili *, Mohammadreza Khaje °

Original Article
Abstract

Background: Although bread is a staple food in different parts of the world, Phytate, a chelating
component that is naturaly found in bread flour may interfere the absorption of some essential minerals in
the gastrointestinal tract. The objective of this study was to determnine the phytate concentration in some
selected bread samples in Isfahan.

Methods: Six different kinds of bread, including: whole meal bread, Sangak , Barbari, Combynei,
Taftoon, Tanoori- which are commonly in use in Isfahan were sampled in this study. Early and Beturk
experimental method was adapted in phytate measurement.

Findings: Different bread types were put in order by their phytate content: Sangak > Whole meal bread >
combyni > Tanoori > Barbari> Taftoon.

Conclusion: The amount of phytate in bread depends on some parameters such as bran content, the
quantity of yeast in dough fermentation, amount of used baking soda and dough resting time.
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