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ABSTRACT 

The present investigation was designed to study . the effect of storage of 

French and American flours, defatting, addition of edible oils, wheat flour lipids 

and emulsifiers on breadmaking. GiZa 164 wheat flour was also used to evaluate 

the effect of defatting and addition of wheat germ oil, as well as wheat flour lipids 

on bread characteristics. The effect of some vegetable oils as a fat phase in cake 

bQtter and emulsifier concentration on cake making Was also evaluated. . 

The data revealed that American fi?ur charac;:terized by higher cru~e~ protein, 

ether extract, gliadin, glutenins, glutin and lipids acid value than F~ flour. All 

the above parameters except gliadins were gradually increased versus ~torage 

period. It was generally found a gradual decrease in unsaturated fatty acids with 
I . 

corrsponding increases in saturated ones. The farinograph data of u~efatted 

French flour ·Improved after 1.5 months of storage. Amongst American flour, the 

farinograph ~ were·· in t¥11J8t~ .t,ipr.lshlp. w.iJh , ~!r;tg storage period. 
Defatting Ylas.~vely!~8fledr ~~ fam~raph data. ,, 

The results of mairi treatments and their first and · second order of 
interactrbns and thei•:J'eft'~~~ onl.breati'''eha~-r. differed d~ to the 

kind of flour. The most favorablE! interaction was for. undefatted FrenCh flour 

stored for 1.5 months with adding 2% palm oil, and unstored undefatted American 

flour treated with 2% palm oil. The addition of 2, 3% palm oil or 2% palm olein to 



unstored undefatted French flour increased the bread characteristics. However, 

the addition of 0.5% DATEM to defatted French flour in the presence of 2% palm 

olein monitored the highest loaf volume, while bread characteristics were closed 

to that baked from undefatted flour with 3% palm oil. 

On the other hand, adding 2% bound lipids to the dough affected 

consistently the loaf volume. This effect is closely related to the presence on_ ,,y 

absence of free lipids (undefatted and defatted flour). The presence of free lipids 

(undefatted flour) had a synergestic effect with bound lipids on increasing loaf 
volume. Meanwhile, in the absence of free lipids (defatted flour), the bound lipids 

decreased markedly the loaf volume. 

The studies on what flour cultivar Giza 164 showed significant increases in 

bread characteristics due to the addition of 0.5% free lipids with 0.5% bound lipids 

to undefatted flour. Also the addition of 3 or 4% germ oil to undefatted flour 

Improved loaf measurements and based sensory quality. 

It was also found that using palm olein in batter formula and addition of 1% 

DATEM was the most favorable interaction affected cake quality compatltlg to 

other oils and DATEM concentration. 

Keywords: 

Bakery shortenings - Baking - Flour lipids - Germ oil - Surfactants - wheat 

flour. 
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