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Abstract 

 

The consumption of bakery products has increased due to the diversity of assortments, preparation technology and taste 

which determined the existence of a very large range of breads with high nutritional value. The objectives of the present 

study were: determining the quality parameters of the toast bread, emphasizing the statistically significant differences 

and correlations between the quality parameters and evaluation of nutritional aspects. Four assortments of toast sliced 

bread-Toast Integral (T.I.), Toast Classic (T.C.), Toast Graham (T.G.) and Toast with Rye (T.R.) were analyzed. The 

analyzes included: weight, humidity, acidity, porosity, elasticity, water activity. Also, the nutritional profile (content of 

fats, saturated fatty acids, carbohydrates, sugar, protein, fiber and salt) was evaluated and the results were compared 

with the values declared on the label. The assortments with higher fiber content, respectively T. I., T.G. and T.R. had 

higher humidity than T.C. The acidity was significantly increased in the assortments of fiber-rich breads (T.I., T.R., 

T.G.) compared to sliced white bread (T.C.). Except for the pair T.I. - T.R., the porosity constituted an element of 

statistical differentiation for all the other pairs of investigated assortments. Basically, the highest porosity was T.C. 

(87.13%), followed by T.R., T.I. and T.G. In T.I., the increase in weight was correlated with the decrease in porosity. 

This can be an effect of baking in the tray, so in conditions of constant volume (r = -0.627). The T.C. products with 

higher humidity were also characterized by higher elasticity (r = 0.582). The analyzed products were characterized by 

lower fat contents and saturated fat actions compared to the values written on the package. The quality parameters of 

the investigated products were characterized by low values of coefficients of variation, which suggests that 

technological processes are controlled, repeatable. It is necessary to revise the labels in order to correct the nutritional 

information provided to the consumer. 
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The present document is arranged so that it 

can be used as a model. It is also a template on 

which you can work directly by replacing the 

corresponding paragraphs. 

Bread is one of the most important foods 

in the diet of the European population, its 

economic, alimentary, cultural and symbolic value 

being indisputable. Having its origin in the mixture 

of grain and water consumed in prehistoric times, 

the evolution of this product was synchronous with 

the evolution of human civilization. From sun-

dried cakes, to cakes leavened by means of 

spontaneous flora and then to bread obtained by 

fermentations provided by selected yeasts, bread 

has evolved into an overwhelming number of 

forms, accumulating a multitude of techniques and 

technologies. Modern bread, obtained on 

industrial, automated lines, is characterized by new 

ingredients and shelf life of weeks (Cauvain S.P., 

2012; Galanakis C.M., 2020). 

The consumption of bakery products has 

increased due to the diversity of assortments, 

preparation technology and taste which determined 

the existence of a very large range of breads with 

high nutritional value (Gonciorov M. et al, 2004 

Murariu O et al, 2022a,b).     

Nowadays, the main characteristic of these 

products is related to the fact that they have a long 

shelf life (21 days), compared to fresh bread which 

has a maximum shelf life of 24-48 hours (Stear 

C.A, 2012). Long shelf life is achieved by pre-

packaging in polypropylene film, use in 

preservative recipes (sorbic acid and calcium 

propionate), anti-aging enzymes (maltogenic 

amylases), the use of ingredients with an effect on 

water mobility (palm fat) and sprinkling with ethyl 

alcohol (Banu C, 2010, Petcu C et al, 2007, Petcu 

C et al, 2019). 


