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Introduction

F lat tread is. a bakery product avallable throughout the country with different
textire, chernical and sencory charactefistics for each region. An impdriant and
yery well krown flat bread in Italy is certainly that produced in the Rovi Lioure
(AL} ares. 1t procuction tedhinclogy Is characterised by a double rising, a rolled
dough ard & ‘denting’ to cbtain the smalt alveclus tat hold the extra. wrgm
oeive oil-brushed on the flat bread surface onice the bread is baked.

The alm of this study was the sensory characterisation of
‘Focaccia di Nowi’ flat bread and the definition of difference
with athers flat breads produced in Piedmont.
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Methods

Ten sa'nr‘fas of Foceccxa i Nt flat breads and: four ﬂat breac sampier from
local merkets were examnined with Quantitative Descriptive Analysis,

The testing panel was made up of 20 trained assessars. Sansory analysis was
performed in the Department’s sensory room with 8 bocths designed according
1 150 8582 (19281, The descrintors were made up by the assessors In an inftial
frainig sesslon using & few flat bread semples. The intensity. of  these
desvriptcrs were rated teing a fine scale of 0 to 10; ‘a score of zero indicated
that 'a desarptors was not perceived and a scare of ten indicated a higher
intensity. The samples were preserted n'a balanced and randomised order to
avoid any order effects. Stabsttcal analysm WES performed using Statistica for
Windows ver: 5.5,

© Results i
Figure 1 chew the results of the application of the Cluster ma‘vsrs (Ward‘-: rrethod) o the 14
flat bread samples. Squared of Fuclicean distance was  taken as. 4 messire of proximity
between twe samples, The resulting clusters separate the two grolps perfectly,
These goups wers further divided into other aabvtroms ard this: shows 5 certain variability
within the two goups of LYoc‘luct:.
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Tabie 1 shows the mean and standard deviations of the sensory variables analvsed for the two
groups - The results of the application of the: Analysls of Variance with: Durcan test are also
inclided in the table. The 'Focaccla di Mo’ fiat bread has & much more ftense odotr than
other flat bread and Unlike the latter, which has a predominant baked streli there 57 a very
intense odaur of olive oil,
meover, the others flat bread aamplef are more compact and slastic than the Focaccla d
Nowi* flat bread which & & ot saltier, drver, and hes a much hidher sroma intensity, A6 alreadly
found for odour; also for the aroma it is the olive ol aroma that pneval‘s i the "Focaccia di
Tovi® lat bread while in other samples the main aroma is that of cooked

Focaccia di Now'  (Others flal breads
X ] X g
Qdour intensity 5.2 0.83 462 i1
Conked odour 4.16 1.48 45 147
Qil_odour 3.7% 1.03 2125 1.03
Firmness 4.08 0.93 4.26 2.06
Elasticity
Gimrailtieas 3.1 1.35 4.8 1.68
Salty 3.900 .91 162¢ 048
|Dryness of dough 38 1.25 3.12 0.35
Arama intensity | 5.40p 046 3.12a 0.25
Cil aroma 5205 0.92 200z | 082
Bread aroma 275 0.72 3.00p 0.82
+ Means within rows - a common ificantly different (P<0.05)
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