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INTRODUCTION
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Yeasts are usually regarded as a group of
free living microorganisms used in the wellknown,
age-cld processes of leavening bread doughs, fermen-
ting fruit Juices, brewing beer, and fermenting cer-
eal mashes, In,fecent yeara, capabilities of yeasts
in protein-synthesizing have received world wide att-
ention as & means of alleviating the protein shortage,
either in the form of dried food and feed yeasts, or

ef 1sclated single-cell protein.

The popular view of yeasat power is a ratio-
nal one, since fermentetions and their products are
a significant fraction of the domestic economy which

touches us daily in meany food astuffs.

The main ingredients of any given dough
normally used in bakery products ere wheat flour,
water, yeast and aalft. Other ingredients which may
be edded include melt flour, gcya flour, milk and milk

preducis, fat, fruit and gluten.

When these ingredients are mixed in correct
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proportions to maske a dough, two pridcesses commence ¢
{1) The flour protein begins tc hydrate, i.e. to com-
bine with some of the water, tc form & cohesive mate-
rial ecalled gluten, which has peculiar extensible pro-
perties. It can be stretched like elastic, and posae-
ges a certein degree of recoil or spring (2) Evolution
of the gas carbon dioxide by acticn of the enzymes in
the yeast upon the sugars and s¢ Y"Bread in fundementa-
1lly foamed gluten™; (Atkins, 1371).

Bigeuits are brobably clsssified as being of
hard dough or soft dough origin, The hard dough
group are saveury, unsweetened, or semi-sweel, and
inglude all types of Crackers,puff dough biscuits.
On the other hand, the semi~sweet varieties include
Msrie, Rich Tea, and Petit Beurre. In eddition to
having & low sugar content, or none at all, the fat
realy exceeds 22.0% of the flour except in the case
of puff doughs (but even these have a very low fat
content at the mixing stage). The seft dough group
includes all the gsweet biscuits, whether they are
plain biascuita, shells, or flew type such as ginge-
rnut g, Soft dough biscuits fall naturally into
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three sections: fermented doughs, puff doughs, and
the semi-sweet doughs, (Peter 1971). He alsc proved
the poasibility of using yeast in biscuit instead of
leavining agent.

Most of the Egyptians depend on bakery pqodu-
cts ag a gource of energy and subsegquently improvement
of these items i3 one of the thesis goal, Thia
was almed by using yeast with two levels; normal

level of 2% and 5% in relation to flour wheight.

It is of importance to clarify that while Buns
were the suggested form of manufsctured bread, Crackers

recipe were uged in biscuit samples.
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REVIEW Or LITEKATURE
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1., General View Pointa:

Fedorove et al. (1978) noticed that baker's
yeagt enbanced fermentafion rate of gluccse sglutiocn
by 20 to 40% when a 30% water suspension of the yeast
cella bad been preliminerily heated at 230-40°C for 10-20
min, after preheating the cells at 35-40°C for 5 min,
and for fiow suspensions the values were : 10% fer-
mentation rate increase at 40°C heating for 15 min.
The fermenting solutiocns conteining the preheated
cells had lower redox potentials than did solution

with control cells.

Mixing of water with a dry bread to form s
dough was suggested by Pomper {1983). The dry mix
comprises flour, 1.5-2.5% quick-leavening active dry
yeast, 2-10% balanced chemical leavening system, and
0.1 - 0.75% dough conditioner selected from calcium
or godium stearcoyl-2 lactylate, or thelr mixtures.
The dough could be shoped, proofed for 15~30 min and
baked in the form of pumpernickel, French bhresd, rye
bread and white bread.
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losages of potasslum ions, nuclectides gnd pro-
tein substances were studied by Hamieteze et al. (1978)

upon rehydration of Saccharomyces cerevesiae cells

growvn on a defined nuirient medium with ethancl and
glutamic acid (0.075%) and subjected to dehydration.
Congiderable emounts of K (75-82% of the total), nuc-
leotides and protein substances were found to be relea-
sed into distilled water upon rehydration of the dehy~-
dreted yeast cella. If a higher percentage of yeast
cella survived, these lost less nucleotides and nitro-
gen-containing substances. Glutamic acid being added
to the growth medium did not decrease specifically the
permeability of the dehydrated yeast cells upon rehyd-

ration.

Belderok (1982) proved that two wheeats of
good breadmaking quality could be milled {with one
French wheat of moderate baking gquality) under diffe-
rent conditione i.e. roller millas and & pin-mill to
provide flours with starch damage in the range of
1.9-16,2%. However, & 1% increase in starch damage

improve water abscrption by 0.8% in dough and 0.45%
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