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Abstract : In the last decades, the urban population has been characterized by sedentary lifestyles, low physical activity, and
"fast food". These changes in diet and physical nonactivity have been associated with an increase in chronic diseases. Bread is
one of the most popular wheat products consumed worldwide. Spelt wheat has shown potential in various food applications,
including bread, pasta, breakfast cereal, and other products of altered nutritional characteristics compared to conventional
wheat products. It has very high protein content and even 30 to 60% higher concentration of mineral elements Fe, Zn, Cu, Mg
and P compared to Triticum Aestivum. Spelt wheat is growing without the use of pesticides in harsh ecological conditions and
it is an old cultivar. So it can be used for organic and health-safe food. Changes in the formulation of bread with the aim of
improving its nutritional and functional properties usually lead to changes in the dough's properties, which are related to the
quality of the finished product. The aim of this paper is to research the impact of adding yeast extract to bread on sensory
characteristics and consumer acceptance of a new product as a key factor for the successful marketing of a distinct product.
The sensory analysis of bread with 5% yeast extract is as follows: the technological quality is very good (3.8), and the color of
the product is excellent (4.85). Based on data, consumers' survey declared that they liked the taste of bread with 5% yeast
extract (74%), consumers marked the product as likable (70%), and 75% of the total number of respondents would buy this new
product. This paper is promoting a type of bread with 5% yeast extract (Z score 0.80) to improve diet and a product intended
for consumers conscious about their health and diet.
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