Image analysis for characterization of microwaved bread cells
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Use of microwaves in food industry has received increased attention. In this context, microwave aided baking may be an alternative to traditional process. The aim of this work was to study the effect of microwaves on the bubbles size and distribution of the crumb using image processing techniques and fractal analysis. Baked product was processed with microwaves at 240 Watts for 5 minutes. These conditions were established by surfaces response analysis after evaluating density, texture and colour of crumb. Crumb features selected for image analysis were total number of bubbles, total bubbles area, mean bubbles area, number of cells/cm2 and bubble occupied area to total area ratio. Additionally, bubble shape was analyzed using the shape factor.  The results of image analysis showed that microwaved product presented smaller mean bubble size as compared with traditional baked product, possibly due to the different gelatinization degrees of the starch granules.   

