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Abstract

This qualitative study was conducted on eight types of
commercial baking yeast which available in local markets to
estimate their fermentation activity as affecting the Bread industry
and the impact of the salt added to DoughLeavening, The results
showed a great variation in the fermentation capacity of yeast
samples (their role in swelling the dough), most notably the sample
value Y3 and least sample Y7 and reached 80% and 20%
respectively, and the value of Leavening by using the two types of
yeast with addition of three levels of salt (0, 1 and 2%) have 20.0 ,
19.7 and 15.7 of the sample Y3, compared with 10.5, 10.3 and 8.8
of the sample Y7 for each of the levels of salt respectively, reflecting
the inverse relationship between high salt percentage added, as the
results sensory evaluation indicators of quality of laboratory bread
by using the two types of yeast and there were significant
differences at the 0.05 level by 12.6 among them.

Key Words: Baker's yeast Saccharomyces cerevisiae, Laboratory
bread, Fermentation activity.
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