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Bread is a staple food considered of major nutritional importance for being a source of carbohydrates, proteins, dietary fibre, vitamins, micronutrients and antioxidants. The diversity in bread all around the world is enormous and enriched breads are a trend to follow in the next years. The cheese making industry generates huge amounts of liquid residues which can be used to improve the nutritional quality of foods and at the same time reducing the environmental impact. Hence, the aim of this work was to develop new breads incorporating whey residue, and the final products were analysed for their textural properties, as compared with a basic wheat bread. For the assessment of the textural characteristics two types of essay were performed, compression and puncture tests. The results showed that the whey residue could be used to produce bread with good textural properties, particularly for an improved recipe. The improved whey bread showed good textural characteristics, which remained practically unchanged after 24 h, being this true for the properties evaluated through the compression test (hardness, chewiness, resilience, cohesiveness, springiness) and through the puncture test (external firmness, inner firmness, stickiness, adhesiveness). Finally, very strong correlations were found between cohesiveness and resilience and between adhesiveness and stickiness.
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