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INETRODUCTION

In some agricultural countries the populaetion
hss multiplied end out grown its present agricultursl
resources, nutrition has accordingly become s national
problem. Such countries obviqus;y require national

policies under complete govermmental diractions.

Food, and its insdequate inteke snd ulilizadle
proteins, stend to day as the nmost vitsl problem es-

pecially in developing countries.

Zgypt is one of the developing countries where
vrotein msinutrition remeins the msjor problem of
nutritisn. In Egypt, a3 in mostsub-tropical gnd

tropicgl couniries supply oi milk snd animal protein

1s, on the whole, inadequate and attempt to increase

their production are either impracticsl or uneconmomical.

In 1%6C, Asbéon, I, showed thst raising the
percaput animal protein consumption to 30 gm/dsy
as in developed countries will require 250 million
Zgyptian pounds worth of meat every yeer. He declsrad
that this 1s practically impossible snd fortunmstely
unnecessery if great ettention is peid ftowsrds in-
creasing production end consumption of legumes of

different varieties.

Altschul, A.ll., (1966) found that grains, the
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stable food in most countries, provide nesrly helf of

man's totel supply of protein. In Egypt ceresls supply

3

-

about £4-7C % of totsl prciein consumed,

Cercgls gre the cheepest snd widest - sprzad
scurces of celories. They comtsin substzntisl zmount
of protein but they sre not sufficient enough im
suentity end lecking in cusility. Zumsn being rot

-

cnly needs = specified minimpm smount of protein

Caily, but =2lso zrotein of sdfecuste guslity. Thkis

18]

zhowsg the importance ¢f ceregls ss g source of pro-

Sein and how it is viisl To use sll gvsilsble ftechni-~

cgl ené sclzntiflie mesns to lmprove thelr proteln
guality =znd increszse their production.

tigf=ovory protein cocncencration mey b

Vegeieble profeing sre of lower muiritive value
when compsred fo snimel proteins tecsuse they do net
ccntain gmino gcids in the proporiions reguired by
the snirel body. They esre usuelly deficient inm one
or more of the essentigl amino scids, e.g. sulphur

contgining amino sclds, lysine, tryptophsn or thrso-

nine. Sozmetimes, there is excess of certein =xino

J]

cids cgusing amiro scid imblance which inhibits

rowth and produces netébelic disturbences.

1o}
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Vegetable sources of protein ususlly contaein
large smounis of csrbohydrates,chus considered 2

oulky source of protein for infents snd young chil-

-

(8T

iren., They have lower digestibiliiy and some of

them contein intrinsic toxzins or enzyme inhibitors.

Thus vegetable proteins 1f consumed individuglly

sre not efficient to promote growth in infants znd
children.

Eowever, by the intelligent use of protelin
surplemenistion, vegeteble proteins csn be blended

tozether o give mixtures of 2igh nutritive value

mrparsbles ¢ those of enimel 2rote

1

NS,

Lezumes form g good scurce of vegetgble pro-
tein. Leguminous seeds have s high proteln content.
helr protein guality is usuelly from Tair fto good
cn the evicdence that sulphur smino scids eing the
first liniting smino scide. Lysine which is deficient
in cereels is present in sufficient suounts in leguras,
thug +they are of goold supplezentery vslue o cerezl

zraing in rsisirg their protein qualily by scientilic

et
1

tlending of bethe This fact underlie the incorpore-
on of legumes in ceresl products such as breed

make g loaf of higher nutritive vzlue,
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Sandra, et.sl (1978), showed that suifur-con-
taining smino acids gre generslly the first limiting
factor in most legumes while tryptophen iz most often
rext In deficiency. &3 they suppiy gensrous smount

of lysine, legume proiein complement well +those in

J

[P g =i ' = S = -
inherert in Thero. te 15 zni EZresszeni,
—_ o _ - - . U S o - - _
Zey sné Z1ias, L. (1855%) szoved thet metaiorire supple-

in Esyc-t, leguminous seeds sre fthe major nutri-

tein
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pro 8. theze legumeg
ivclude brogd besns, lentils, lupinus ftermis, pess,
fenugreeXeese =tce Doth broad besnsg snd lentlls sre

tihe most widely consumed legumes in Zgypt.

(]

The most Iizmportsat

O

eragl grein in zZgypt is

which is corsumed meinly zs bresd, the stabl

Yetz, S4(1559), showed that the compositisn of

wheat warles from arsa to srea snd Irom yesr to yesr
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within given sreas Its protein content ranges from
7=-18%, minerels from 1.5 - 2%,iipids frem 1.5 - 2%,
celluleoge from 2 - 2.5 %, starch from 60-58% end meoig-

ture from 8 ~ 18 %.

The bran of wheat is rich in profein, phosphorus,

iron, gnd vitsmins (thaimine, riboflavine snd niscin),

The main wheat exzporting couniries in the world

gre: U.S.4.y Conzda, 4ustralis snd Argentine.

)

ke

n

g four countries sell S0% of the ftoitsl zzmcuni

It is s group consisting of herd red winter,

coft rzd wirnters herd red spring snd white whests.
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or three kernmels but scmetimes Tour cor more. Ihsy
very in colour from white To derk red end in fexturs

from herd to soft.

dzrd red winter wheet:

Rich in proteln, verying Trom spproximstely
12 to 1€ e % renzs secord only bto hard reéd s ng
wheat in queslity. The herd whest sre dsrk in zclour
show no white starch, high in glutern sné mske s

"gtrong™ flour used for bresdmsking.

Central Library - Ain Shams University



Soft red winter whesgt

This is grown mostly under humid conditions.
Tt has & low protein content (8 to 1l). The soft
wheat sre pele in colour gnd show a white starchy
intericr. It is low in gluten,make "a wegk" flour
gnd are preferred for making biscuils, craesekers,

pies end stsrchy breskfast foods.

Hard red sprins whegts:

3

Phis cless of whesgts Is roted for its nigh

rotein content (12 to 16 %) ené exceilent breagd-

ks

mekinge It is used extensively for blends with wea-

ker wheats fhroughbout the worid.

Fnite whest?

Hhite whests sre meinly used for psstry pur~

sses, but some of them go in%o shredded wheat znd

o

jo ]

res

o

Durum wheats

Hight in protein. It grows within the hard red
spri wheat sreas. The center ci productlon is
generslly moving to drier districts. The crop is
used lergely for meking meceroni, spaghevtl, vermi~
celli, ené cther edible pestes. The kernels of ikis
type are the herdest known, tiherefore it is caglled
nhard wheats®. The spikeleis contein 2 to 4 kernels.

The kernels sre long snd very hard.
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Clut whest:

i ié ninor in imporignce. It is used for
mgking stsrch Zlcur for passtrye The spikelsts
contagin from 3-5 kernels. The Xernels are usuelly
saort end small. The clums sre short, siiff and
erect, used for msking crackers end stsrchy bresgk-
Past foods and in scme locslities the flcur is used

o 1.

Tor hresémgkirg,

welter. ciatern maey te removed Ifrom douzh by weshing
with watears

4 zoodé cgualiily gluten i1s pale yeliow in colour
tenscious snc elestic. Gluier of poor qualiiy is
fark coloured ienaclous but net zlzstic,.

d winter whests
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protein, while soft wheats contsin 8 to 11 % pro-

ant index of quality for the manufasciure
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