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Abstract

Bread is a food with a short shelf life, as a result of several physical and chemical changes
that cause it to lose its distinctive flavour, hard crust, and dry out and crumbles. These
changes that appear during storage are called bread staling. This phenomenon is caused by
With the decrease in consumer acceptance of bread, the study of this phenomenon by
researchers is considered very important, as its causes are due to the decline of both amylose
and amylopectin, the movement of moisture in the bread, and the interactions that occur
between protein and starch. Bread staling.is considered a complex process that works with
multiple mechanisms that have not been clearly clarified yet. ldentifying the main reasons
for this makes it easier to treat or delay the occurrence of this phenomenon. One of the
practical methods used to delay or reduce the occurrence of staling is treatment with
enzymes, as well as the addition of water-binding substances such as fibers, especially
soluble ones, and emulsifiers. Bread is considered the master of the table and the daily food
for the consumer in Libya and many countries of the world, it causes a huge loss in the
economy. This study aims to shed light on the discussion of the main reasons for its
occurrence, which include the decline of starch components, the interaction of starch with
protein, and the mobility of water in bread.
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