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Abstract

Background: Bread is one of the staple foods throughout the world due to its great nutritional attributes. There
are numerous types of bread in different countries that some of them are specific to a particular region or ethnic
group. Bread is one of the main sources of the daily dietary pattern of Iranian society and Muslims and it satisfies a
large part of daily energy needs. Therefore, it has long been considered by Islamic traditional practitioners. In
Islamic traditional medicine (ITM), the first step in treatment is the modification of the diet based on a person’s
temperament and humors. For this reason, special attention has been paid to bread as a staple food.

Scope and approach: This review described the ethnic bread of Iran and the views of some prominent ITM
scientists such as Ibn Beytâr, Ibn Sinâ, Râzi, and Aqili on bread. They described the characteristics of the different
types of bread based on the flour used, the amount of bran, and the method of baking with details. Furthermore,
they prescribe a specific bread according to the nutritional value of each bread, the speed of digestion, and the
temperament of the individual.

Key findings and conclusions: Following the recommendations of traditional medicine can improve the bakery
industry as well as reduce the side effects of some bread and their related diseases.
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Introduction
Bread was called “Nan” in Persian and its Arabic word is
“Khobz.” Bread is one of the oldest man-made foods that
its history dates back to human existence on the earth.
For the first time, the cereal and grains flour was mixed
with water, then obtained dough was baked over the fire.
Evidence in Europe presented that people extracted the
starch of the root by pounding plants on flat rocks. Then,
they placed the starch dough over the fire and baked flat
bread [1, 2].
Various culinary practices have been used in different

cultures and countries for making bread. Ancient Greek
scientists noted to different types of bread: bread

prepared from sifted or unsifted wheat flour, barley flour
and oatmeal flour, bread containing bran, honey, cheese
with sesame, and poppy seeds decoration. They also
mentioned that in some types of bread the dough was
leavened by yeast [3].
The main ingredients used for baking bread are flour,

yeast, salt, and water. The quality and sensory perception of
the bread will vary according to the baking methods [4].
Nowadays, there are various methods for producing

bread around the world [5]. Overall, dough products are
separated into several categories based on ingredients
used in bread baking recipes. These are including lean
and normal bread, sweet and dietetic bread. In the prep-
aration of lean bread, lipids are not used while in normal
bread a small amount of sugar, lipid, and milk was used.
In sweet bread, in addition to high amounts of sugar,
lipid, and milk, some substances such as eggs, spices,
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and aromatic substances may be used. Furthermore, the
composition of dietetic bakery products varied according
to requirements, for instance, gluten-free, sugar-free, low
carbohydrate, and low-cholesterol bread [6, 7]. It is also
worth noting that there are various types of traditional
and ethnic bakery products that are made by different
methods and materials [8]. Likewise, there are different
types of bread in Iran (lavash, barbari, Sangak, Sajji, taf-
toon) baked according to the customs of different ethnic
groups and the climate of the region [9–11]. In addition
to the types of bread mentioned above, there is a wide
variety of breads listed in ITM.
It should be noted that the basis of ITM is tempera-

ment (Mizaj) and all of the things in the world have spe-
cific temperaments. There are four humors in the
human body that regulating human behavior and the
imbalance between them causes diseases. Also the words
hot, cold, dry, and moist used in the text describe the
quality of each temperament [12].
The main objective of this study is introducing differ-

ent types of bread in ITM books and different Iranian
ethnic groups that were including methods of prepar-
ation, usage, therapeutic effects, and their side effects.

Different types of bread in Iran
The bread was called “Nan” in Persian. Historical re-
search has shown that the word bread is mentioned on
Sassanid inscriptions of the third century, and this word
can be seen in the Pahlavi texts of the ninth century.
There are different types of bread in Iran. Some types of
that are more popular and are consumed by people
around the country. These are including Sangak, barbari,
taftoon, and lavash. Moreover, these breads are baked in
traditional, industrial, and semi-industrial bakeries in the
cities and are effortlessly accessible. While some other
varieties are baked in specific villages and ethnic groups.
Bread is also cooked according to the climate of the re-
gion with special characteristics. For instance, in cold
climate regions, hot condiments such as ginger or even
pepper are used in the composition of bread dough.
Consequently, there are different types of bread in Iran
because it is the principal food of the people and can be
found in almost every meal. Additionally, the existence
of different ethnicities (Persians, Kurds, Gilakis, Mazan-
daranis, Lurs, Tats, Talysh, Baloch, Tork, Torkman,
Arab, Qashqai, Tabari, Assyrians, Armenians, Georgians,
Circassians, and Mandaeans) in Iran has led to a diver-
sity of bread. Various kinds of bread in Iran are classified
according to several criteria:

1) Types of flour (usually wheat flour is used in the
preparation of bread because it contains gluten
which produced spongy and chewable bread). But
sometimes corn, rice, barley, oatmeal, and other

types of flour are either used alone or in
combination with wheat flour to make bread.

2) Baking methods: steam baked, oven baked, tandoori
baked, etc.

3) Ingredients added to bread: such as sugar, milk, and
oil

However, for bread, a general classification based on
size and volume is also considered, which includes bulk,
semi-bulk, and flat.
As mentioned, Iranian bread yielded different charac-

teristics in different districts and ethnic groups. For ex-
ample, more than a dozen types of traditional bread are
cooked on different occasions in the cities and villages of
North Khorasan province. Residents of this area pay spe-
cial attention to the quality of bread. In addition, they
use some additives and creating a special pattern on the
surface of the bread to improve the appearance charac-
teristics. Furthermore, baked bread in this province is
sent to other regions as special souvenirs due to its taste.
Among the different types of bread which were baked in
this province, Yukha bread is considered as a National
Cultural Heritage of Iran.
Similarly, there are more than 40 types of bread in

Hormozgan province that was located in the southern
part of Iran and is covered by the warm waters of the
Persian Gulf and the Sea of Oman in a strip approxi-
mately 900 km long. Mahyaweh bread is one of the trad-
itional food in this province (Fig. 1a). When baking this
bread, Mahyaweh (which is a liquid obtained from sar-
dines), eggs, and cheese are rubbed on the surface of this
thin bread. Baking Mahyaweh bread is one of the skills
that women in this province used to earn a living. Like-
wise, in the northern provinces of Iran, which are located
on the coastline of the Caspian Sea, various types of bread
are baked. Kelichehnoon bread that was baked in Mazan-
daran province is not prepared for public use and is
mostly used as a ceremonial bread, as well as for long-
term storage, especially for travel, shepherds, and herds-
men. This bread is made in the size of a palm or smaller.
In the preparation of this bread, rice flour is sometimes
used along with wheat flour, which makes the bread crisp-
ier. Furthermore, in this bread, various additive, for ex-
ample, oil, butter, milk, whey, and spices namely turmeric,
fennel, and cinnamon are used. Sometimes walnuts and
sesame seeds are used in this bread, which is completely
tasteful and depends on the facilities.
In Kohgiluyeh and Boyer-Ahmad province, the oldest

ethnic bread is made of oak (Fig. 1b). This bread, which
is made from oak processing (oak was soaked in water
for a week), is useful in treating a variety of gastrointes-
tinal diseases. The color of this bread is dark brown.
Figure 2 depicted the ethnic bread of some regions of

Iran which are not common anywhere else. Furthermore,
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these kinds of bread are also used as souvenirs and their
production is one of the economic activities to the indi-
genous people.
As has been noted above, it can be concluded that the

variety of traditional and ethnic bread in Iran is great, al-
though the most popular breads found in the entire
zones of Iran are as follows:

Lavash bread
Lavash is thin flatbread and about 3 mm thick, which
was baked from unleavened dough (Fig. 1c). This bread
is baked in tandoor, rotating oven, and industrial bakery
machine. In the preparation of this bread, flour without
bran is used. In appearance, this bread is cooked in rect-
angular and oval shapes. Lavash bread dries quickly in
the open air. However, this dry bread can be stored for a
long time and when necessary, it can be consumed like
fresh bread by slightly moistening it. This bread has no
bran, so it is fattening and also prevents the absorption
of iron, calcium, and zinc due to the lack of fermenta-
tion. In general, the nutritional value of bread made
from white flour without fermentation is negligible.

Taftoon bread
Taftoon is a flatbread made from wheat flour without
bran, water, salt, industrial yeast, or sourdough, and is
baked on a hot surface (Fig. 1d). Taftoon bread used to
be baked without salt and has been used as a diet bread
for patients with high blood pressure. The appearance of
taftoon bread is in the shape of a circle with an approxi-
mate diameter of 40 cm and a thickness of 3 to 4mm.
The appearance of taftoon bread is in the shape of a cir-
cle with an approximate diameter of 40 cm and a thick-
ness of 3 to 4 mm. In order to fully bake and heat to
reach the surface of the bread circle, holes are made in it
with the claws of a hand or a rotating gear, and it is usu-
ally baked in two types of traditional and machine-made
ovens, in small and large size. In Khorasan province, this
bread is baked in ovens that have been dug in the
ground.

Barbari bread
It is a type of bread that is commonly baked in Iran and
is produced in both traditional and industrial ways. The
name of this bread is derived from the name of the

Fig. 1 a Mahyaweh bread is baked in Hormozgan province. During baking, Mahyaweh (which is a liquid obtained from sardines), eggs and
cheese sardines, eggs, and cheese are rubbed on it. b Oak bread is prepared in Kohgiluyeh and Boyer-Ahmad province after certain processing
on oak fruit and has some medicinal properties. c Lavash bread is thin and is made from unleavened dough. d Taftoon is a flatbread made from
wheat flour without bran, water, salt, industrial yeast, or sourdough, and is baked on a hot surface. e Barbari bread hardens after staleness and is
baked in two simple and decorated types with sesame seeds. f Sangak bread, is popular among the people of Iran in terms of taste, flavor, as
well as easy digestion and health
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Berber tribe (Hazara) who lived on the border between
Iran and Afghanistan. At the end of the Qajar period,
some barbers started baking this bread in Tehran and
spread it. The special taste and smell of this bread are
due to the use of a combination of water and a small
amount of baking soda, which is rubbed on the bread
dough by the baker before baking. Also, while baking
this bread, a large amount of sesame is added to it,
which makes it very tasty (Fig. 1e).

Sangak bread
Sangak is a type of bread that is cooked on a bed of San-
gak (pebble) in a flat oven (Fig. 1f). It was named Forni
bread in ITM. According to history, the inventor of San-
gak bread and its tandoor was Bahāʾ al-Dīn Muḥammad
ibn usayn al- Āmilī (also known as Sheikh Baha’i(,
one of the scholars and scientists who lived in the late
sixteenth and early seventeenth centuries in Safavid dyn-
asty. The Sangak bread baking oven has a special shape

and its surface is carpeted with pebbles and the bread is
baked on hot pebbles. Sangak bread has long been the
bread of the aristocracy or the military, and the Sangkis
have been seasonal bakeries, mostly baked in the winter
and Ramadan, and have never been as widespread as the
tandoori bread and taftoon bread in all of Iran. Sangak
bread, which is one of the best breads among the people
of Iran in terms of taste, flavor, as well as easy digestion
and health, is obtained from high quality and healthy
flour, pure water, salt, and sourdough. Additionally, San-
gak bread is made from wholemeal flour. Sangak bread
is delicious in a completely fresh or completely dried
form. If this bread stays on the table, its taste will
change, conversely, if it is kept in the freezer and then
heated with a microwave, its taste and flavor will not
change. Abgoosht or Dizi is one of the traditional foods
of Iran which is served in traditional Iranian restaurants.
Eating this dish with Sangak bread makes it more popu-
lar and delicious. Meat, tomato (or tomato paste), and

Fig. 2 The special bread of ethnic groups. a Yukha bread is considered as a National Cultural Heritage of Iran and is baked in North Khorasan
Province. b Bishmeh bread is sweet and prepared by Torkamans in Golestan province in the north of Iran. c Kelichehnoon bread that was baked
in Mazandaran province as a ceremonial bread, long-term storage, especially for travel, shepherds, and herdsmen. d Lako bread, the basic flour in
this bread is rice flour and is baked in Gilan province that was located in the coastline of Caspian Sea. e Kalaneh bread is baked in Kurdistan
province. This bread made of flour, milk, scallions, and butter and baked on a metal pan. f Seyyah and Shelkin bread are baked in Khuzestan
province by Arabs. Seyyah bread made of rice flour and should be eaten warm. Shelkin bread is wheat-based bread and should be eaten with
ghee and concentrated syrup of date. g Oak bread is baked in Kohgiluyeh and Boyer-Ahmad province. h Mahyaweh bread is baked in
Hormozgan province. i Gerdeh, syserk, ponary, and halekary are baked in Sistan and Baluchestan province
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chickpeas are used in cooking Abgoosht. A dilute dish
made by cooking meat and onions and potatoes and
peas that are eaten in two stages. First, the water is
mixed with bread crumbs and eaten. The rest of the in-
gredients can be mashed and consumed with bread, on-
ions, and seasonings such as pickles and vegetables.
Eating this dish with Sangak bread makes it more popu-
lar and delicious.
Sangak is one of the traditional types of bread that can

be decorated with seeds such as sesame seeds, black
seed, or a mixture of both to improve its flavor. In the
past, poppy seeds were used to, but they are now
banned.

Bread in ITM
In ITM, different types of bread are divided based on a
variety of factors such as baking method, different types
of grain, and the amount of bran and yeast. The different
types of bread and their properties are followed below:

Different kinds of bread based on used grain
The essential ingredient for bread making is flour. Vari-
ous grain flours can be used for bakery products. Taken
together, the properties of different kinds of bread re-
lated to the characteristic of used grain. In addition,
other things are needed to make a good quality bread.
The kneading and leavening processing should be done
well. Moreover, the resultant dough should be cooked in
the oven with moderate heat in such a way that it is not
unbaked inwardly and burn outside [13, 14].

Wheat bread
In view of ITM, wheat temperament is hot in the first
degree and moderate in dryness and moistness. Wheat
flour is the most popular flour for bread making. It is
mentioned in Makhzan al-Adwyah; “The best bread is
made from high quality wheat flour containing a desir-
able amount of bran” [13]. Wheat bread is also sorted by
the amount of bran. The amount of bran in these three
types of bread increased, respectively (nan Samid or
Mideh, nan Havari and nan Khoshkar). The Samid bread
has the least amount of bran and more nutritional value
than other bread but it is slowly digested as well as white
bread that was made of fine flour without bran [15].
This bread is flatulent and causes constipation, obstruc-
tion in the liver, and produce stone in the kidney. In
order to reduce mentioned side effects, it should be used
with anise seed, fennel seed, sugar, and sekanjabin
bozoori (an oxymel that was prepared from vinegar,
sugar or honey, and some seeds such as anise, fennel,
and celery) [15, 16]. Havari bread is one of the best
bread and fattens the body. For the preparation of that
unwashed whole wheat including bran is used [16, 17].
This bread is deobstruent, besides digested and

assimilated quickly. Since these types of bread are flatu-
lent and produce liver obstruction and kidney stones,
therefore, people who after consumption of these breads
suffered from flatus, constipation, liver obstruction,
spleen hardness, and joint pain should use Khoshkar
bread with a high amount of leaven agent and borax. In
addition, it is useful for them to consume melon seed
and celery seeds. However, this bread is laxative and
continuous consumption of Khoshkar bread produced
dark and thick blood that causes sodavian and melanotic
diseases, premature aging, general body weakness,
anemia, itching, scabies, and hemorrhoids. It is also
harmful to people living in hot and dry climates. In
order to reduce the harmful effects of Khoshkar bread,
vegetable oil, halva (a kind of dessert or pastry that its
basic ingredient is flour), and milk should be used [18].
It should be noted that if this bread is used with salty
and spicy foods, its nutritional value will decrease and its
side effects will increase [16]. In patients with difficulty
swallowing, this bread should be taken with milk, butter,
sesame oil, sugar, date, and condensed grape juice [13].
It is not appropriate to consume this bread with honey
because honey increases its outflow from the gastro-
intestinal tract. But if honey is used with a high amount
of fat or fatty seeds, it is permissible [16]. In cases where
the consumption of this bread is inevitable, in order to
increase its nutritional value is recommended to be used
along with fats and sweets. Above all, it can prevent in-
testinal scratching which may be caused by excessive
amounts of bran [16, 19, 20].

Barley bread
Barley has cold and dry temperament in the first degree
and this nature also affects the properties of the barley
bread. This bread is flatulent and cools the body’s tem-
perament. In addition, it causes colic and damages the
joints. To prevent these side effects, it should be con-
sumed with honey, date, lamb rump, and spicy soup.
Physicians have suggested that people with cold tem-
perament consume it with broth, sugar, and hydromel to
prevent the effects of this bread [15, 16].

Chickpea bread
Chickpea is hot in the first degree and produces hot and
moistness in the body, which causes bloating. Chickpea
bread is slowly digested and assimilated and hardly gets
out of the gastrointestinal tract. To alleviate the adverse
effect, this bread should be consumed with high-fat and
salty soup. Otherwise, it leads to abdominal and kidney
pain. It also produces pellets of feces that cause the diffi-
culty in stool movement through the digestive tract to-
wards the rectum and defecation [14–17].
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Broad bean bread
Dried broad bean is cold in the first degree and dry in
the second degree. After eating this bread, a high
amount of gas was produced in the stomach that not
only causes painful bloating but also headaches. Its con-
sumption is forbidden for a person who has bloating in
his stomach. In the event that this person has to eat
broad bean bread it should be eaten with fatty broth.
Additionally, the consumption of mint, pepper, caraway,
and vinegar after that prevents from headache [15, 16].

Rice bread
Rice bread is cold and too dry. It is nutritive, tonic, ob-
struent, and produces thirst [16]. In order to eliminate
these disadvantages, people have learned through experi-
ence to eat rice bread with salt, fat, and garlic. Salt and
garlic prevents colic, and oil and milk are laxative [15,
16].

Lentil bread
Lentil is cold and astringent in nature. As a whole, lentil
is flatulent and astringent (especially its husk) and pro-
duces the viscous blood and melanotic humor that
hardly flows through the cardiovascular system. Conse-
quently, its continuous and long-term consumption can
cause of sodavian and melanotic diseases such as vari-
cose veins, melancholia, hemorrhoids, and cancer. In
order to prevent the mentioned side effects, it should be
consumed with cuscuta, medicinal beer, and myrobalan.
Additionally, the digestion of lentil bread is difficult and
it causes constipation especially if baked with husk [15,
16].

Oak and chestnut bread
Oak and chestnut are both astringent but the latter is
weaker. Oak has cold and dry nature. While there is lit-
tle hotness in chestnut because it’s a little bit sweet. Oak
bread is nutritious; however, it is slowly digested and
causes constipation. Eating this bread especially long-
term consumption of is not beneficial for anyone. The
only cure for the disadvantages is the consumption of
that with fatty and sweet foods. Chestnut is more nutri-
tious than oak. It also gets out of the gastrointestinal
tract faster. While it produces more bloating and gas. To
expedite its expulsion from the body, it must be used
with laxatives medicine and hydromel [15, 19].

Different kinds of bread based on a baking method
Generally, different methods and equipment are used for
baking bread in ancient times and present. Baking
method is one of the most important options for bread
properties.

Bread baked in a tanoor (Tandoori bread)
Tanoor (Fig. 3a) is a cylindrical clay oven used for cook-
ing and baking. The tanoor baked bread is the best type
of bread and both sides of that are cooked well. It is well
digested and assimilated and caused a little bloating.
Additionally, it did not produce obstruction and viscos-
ity [20, 21].

Bread baked in a furnace (Forni bread)
A furnace (Fig. 3b) is a cavernous place made of stone,
gypsum, or baked clay, and the chimney is placed above
it, and inside of that was paved up with fine pebbles to
four fingers thick. After setting the fire on one side, the
furnace door is closed until it is completely warm and
the smoke dissipated [15, 20]. This bread is not as good
as tanoor baked bread, but it comes in second. Its nutri-
tional value is higher than tanoor baked bread. Also, it is
suitable and energizing for athletes and people who work
hard as farmers [16, 19, 21].

Bread baked on teak (Sajji bread)
Teak (Fig. 3c) is a metal plate or pot which bread is
baked on it. Most of the time, this bread is thinner and
less nutritious than tanoor baked bread. Also, it did not
excrete from the digestive tract easily [20, 21].

Bread baked on hot ash (Maleh bread)
This type of bread that was cooked under hot ash is the
worst type of bread because it is not fully baked inwardly
and caused constipation. Also, it is barely digested and
assimilated. It is the driest type of bread and its digestion
is slower than others. Therefore, it is useful for laxity
stomach with watery phlegm [20, 21].
On the whole, the bread contains fenugreek, cumin

and nigella seeds are deobstruent, desiccant, and
appetizing. In addition, it removes flatulence and its di-
gestion is slow. If poppy seed added to bread, it will be
sedative and astringent. Unleavened bread and fine flour
bread especially if cooked with milk, oil, and sugar were
slowly digested and produced obstruction and flatus.
While the bread full of bran is compatible with almost
all people with different temperaments. Furthermore,
the hot bread produced hotness and dryness in the body.
As a result, dried the moisture of the stomach and pro-
duced severe thirst. However, it does relieve hunger
quickly. On the contrary, cold bread moistens the body.
Also, fresh and cold bread, digested more quickly, mak-
ing the body fat and strong. Dried bread slowly digested
in the stomach and all its variants cause thirst [13, 16].
The bread that washed and dipped in water has a cold
nature and suitable for those who have a hot tempera-
ment. The washed bread has not a high nutritional
value. In addition, it does not produce obstruction and
hotness [13].
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Unleavened bread and less leavened bread with a small
amount of salt only suitable for athletes and people who
have a lot of physical activity. In comparison, the fully
leavened and baked bread is suitable for non-athlete,
elderly people, and who recovers from illness [13, 16].
Salty bread and burqa bread (burqa or borax:
Na2[B4O5(OH)4]·8H2O is a chemical formula for borax
but burqa al-Khabbazin is different from today’s borax,
this is what the bakers dissolve it in water and before
the bread is baked in the oven, rub it on the bread to
make it more beautiful and radiant) have a low nutri-
tional value and quickly assimilated [16, 21].

Therapeutic effects of bread
The plaster made of bread, hydromel with cooling, and
smoothing plant extracts is a useful treatment for hot in-
flammation. Similarly, topical administration of the mix-
ture of bread, water, and salt is a beneficial remedy for
psoriasis [19].
The consumption of barley bread treats diarrhea and

fever caused by weakness of the stomach. In the same
way, rice bread can use for treating biliary and
hemorrhagic diarrhea. Additionally, rice bread used as
cosmetic agent and makes the face brighter and more
beautiful. Applying a face mask made of whole wheat
bread with egg white makes the skin clear and smooth
[16, 19]. Furthermore, the topical application of the
dough made from dry bread in water prevents the skin
of the face from darkening in the sun and wind [22].
Galen said: The sourdough made from wheat flour has

a slightly warmer temperament; however, it is cooling
and is effective in treating inflammation and swelling.
Covering skin abscesses with a dressing made from a
combination of sourdough and oil can treat abscesses by
opening them and removing pus. Moreover, one of the
effective treatments for scorpion stings is to place half-
fermented dough on the bite site. In this case, the baked
dough has better healing effects. Oral consumption of
soaked baker’s yeast in water with sugar and saffron is
useful in treating children’s fever [23].

In general, different liniments are made from bread to
treat swellings with different characteristics. Fully baked
bread is beneficial for treating severe swelling and to
treat hot inflammation, it is better to use bread that is
slightly baked [24].
In ITM, there are various treatments for sensitive teeth

that cause toothache due to cool. For treatment, it is
recommended to bite hot bread several times [25].

Conclusion
In conclusion, an overview of manuscripts of traditional
medicine written by prominent physicians such as Avi-
cenna, Râzi, and Ibn Beytâr revealed that they have paid
particular attention to food and diet. Razi said: “The in-
discriminate use of drugs is extremely pernicious; physi-
cians should treat patients through nutrition as long as
they can. Otherwise, first, use simple drugs and then
compound drugs.”
Bread has always been a popular national daily diet all

over the world and the consumption of inappropriate
bread causes important side effects. Bread is not only a
rich source of energy due to the presence of carbohydrates
but also contains proteins, fatty acids, vitamins, and min-
erals. Therefore, in order to maintain its nutritional value
and balance the body’s temperament, it is essential that all
of its processing steps including flour particle size, knead-
ing, fermentation, and baking are well performed.
In today’s human society, people’s desire for a healthy

lifestyle has increased while paying attention to appear-
ance. This can be improved by applying the recommen-
dations of ITM physicians. For example, in traditional
medicine, it is mentioned that the consumption of bread
made from very fine white flour has low nutritional
value and causes various diseases such as gastrointes-
tinal, liver, and kidney disorders. It is also recommended
to use nigella and cumin seed to reduce bloating. Recent
studies have revealed that white bread has low nutri-
tional value and high hypoglycemic index [26, 27].
Moreover, it causes non-alcoholic fatty liver, obesity,
and cardiovascular disease [28]. On the other hand, it

Fig. 3 a Tanoor is a cylindrical clay oven used for cooking and baking. b A furnace is a cavernous place made of stone, gypsum, or baked clay,
and the chimney is placed above it, and inside of that was paved up with fine pebbles to four fingers thick. c Teak is a metal plate or pot which
bread is baked on it
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has also been proven that nigella and cumin seeds have
hypoglycemic effects and reduce blood lipids [29, 30].
Eventually, according to traditional medicine recom-

mendations on bread, more research is needed to apply
innovations in the optimization process of the bread and
bakery industry.

Abbreviation
ITM: Islamic traditional medicine
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