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Abstract

Samia Aly Hassan Amin El-Askalany, Evaluation Of Used
Agricultural Wastes To Produce Low Calori¢: Food . Unpublished
Master of Science Thesis, Ain Shams University, Institute of
Environmental Studies and Researches, Biological ScienceDept.,
(2000)

Taking in consideration the economical value of some
agriculture wastes, the subject of this thesis interested in the soy
bean hull and how far can man use it in manufacturing food with
healthy specefications.

The Material of the study was crackers and biscuits
containing soy hull in different ratios and chemically analyzed and
subjected to an organoleptic test. Its biochemical effect on rats was
recorded and studied.

As for the crackers, the results showed indications of low
fat, low calories and high fiber contents. It could be used in regemic
foods to decrease the body weight and canimprove the physical
activities and the vital characters of the body organs. Some of these
effects are decreasing cholesterol, total lipids, glucose and
triglycerieds averages in the body.

The results also showed that biscuit containig soy hull is
characterized with low fat, low calories, high protein, high fiber and
minerals. These product could be used in the treatment of some
special diseases such as hypercholesteroleimia, hyperlipidemeia and
hyperglycemia.

It could be recommended that soy hull has to be added to
some baking products to be used as a remedial and protective diets
against the symptoms of some nutritional disorders, in addition to
their competence as being recommended regime food for avoiding
obesity and its consequences.

Key Words: Soy hull, Biscuits, Crackers, Cholesterol,
Lipid, Triglyceride, glucose, blood serum.
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