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The crispness of bread crusts is an important quality characteristic of many types of bread. It is well known that crispness perception of a dry cellular solid food is related to its fracture behaviour which depends on the structure of the product and the material properties of the solid starch / gluten matrix.  Regarding the structure both the morphology of the gas cells and the interstitial lamellae is of importance. The aim of this work is to express the structure of a cross section of the crust of a loaf of bread in physically well defined parameters. 
The method used consists of image analysis of high-resolution digital photographs of slices of bread. Autocorrelation functions of grey value profiles parallel to the crust are calculated. In general, autocorrelation functions give the ‘average’ of the structure along a certain line. They are in particular suitable to describe structures without clearly identifiable building elements and with a broad range of distance scales. The autocorrelation functions are described by one or more correlation distances. These distances may have a relation with gas cell size, cell ordering and lamellae thickness. 
The effect of the bread formulation and the way bread manufacturing on the structure of the crust was studied. Differences in crust structure as obtained from autocorrelation functions will be discussed.   
