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INTRODUCTT ON

—— i — e o Pt Ao

Popular dishes are defined as the most common
diets which are prepared and cohsumed by large sect-
ors of the population with variable socic €conomic
gtandardg. HNot a8ll peopular dishes are adequate,since
gome of these dishes are imbalshced as one or more of

the nutrients is megsing.

While primary food deffeciency results from
the continued consumption sf such wmnadequate dlshes,
secondary or defeciency may cause failure of the con-

sumer to digest or abgsorb digested foods.

An adegquate diet should satisfy the needs of
the consumers for cpdories, egsential nutrients, vit-
aming, oxides of inorganic elements and their selts,

water and it should be acceptable by the consumers.

In Egypt &s well as in many other developing
countries, cereals are gtill the main sources of ehe-
rgy and even of protein in the diets. {(llorcos,1966 A).

There are also decrease in the daily inteke of animal




protein as a result of the higher growth rate of po-
pulation which does net go parallel with the amount

of food produced and the zained incone.

The food conswaption and food habits in Egypt
lack unifomity where the diets consumed by the pub-
lic in different areas not only differ in thelr comp-
ogition but also in the way of preparation e.g. breéad
is prepared from wheat in cities, from maize in vill-
ages in the north, from millet in the soutn of the
Wile valley and from barely in the pages and some iso-

lated areas of tihe country.

Usually three nmeals are taken daily, these
include, breakfaest, lunch and dinper or supper. A
snack is sometimes esten in between dinper and or sup-
per, the lgat mesl in the day is usually taken at home
by the fmmikﬁ on the other hand lunch and breakfast
ate either taken at home or outside. Breakfast di-
shes differ from rural to urban ereas, even from house
to house according to the dominant food habits and

geasonal variations, Stewed beans (Foul medamis),bean




cakesa or taamiah are mosily consumed in the townas.
They are gold in special shops or being prepared by
spme families at home by leaving beans "Vicia fabal
to atew over night at low fiame to be ready for
breakfagt in the morning. However, gome families
use lentil soup or stuffed cabbage leaves with rice
for their breakfast. Iry bread soaked in tea or
tea with milk and sugar are soumetimes the mgin brea-

kfast dish.

In the vwilliage and moast urtan areag stew ed
bveans, bean cakes, lentil soup, Koshari which is
made from boiled rice, macarcnie, chick pea and whole
lentils ere alaos included among breakfTast dishes.
Special dighes of cereals origins are also common in
the village i.e. 4Asida, Sekhins, Saad Bl-Hanak, Ka-
dosia, Belila Kamh (Wheat belila}, Belila Dhuxah,
{Corn Balila}, lokmet El-Kadi, Sheria balady,fattir
{dough paste) with dry dutes and fattir with chease.
The e are usually prepared early in the morning by
the houswife to be offered to her husbamd. and chil-

dren before going o work. However, wheat or maize




flour, sugar, mollases, dry dates or chease are used

for astuffing such, items.

The scope of such work aims to cover the main

following points:-

1.
2.

3.

4

5

4 survey of the popular breakfast dishes.
Chemical analysias of such disres to shed
light upon thelr mutritive value. These
includes carbohydrates, fats, protein, fibre,
Ash, miperals (Calcium, phoaphorus and iron)

and the aminog acids content.

The biological value of such disghes.
Supplementation of such dishes with missing

mitrients to raige thelr hioglozical valne,

Ready to serve the suggested items of such

dishes in & short time.

The coat of such dishes should be within the

consumer income.




REVIEW OF LITERATURE
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1. 3Siste of Nutrition in Egypi:

Egypt as one of the developing countries of
the Middle East, is confronted with economical and =so~
cial problems. These are reflected on the nutritional
gtatus of the population particulerly the vulnershle
groups including infents and young children {Morocos,
1966 B). On the other hand, Egypt srea is about one

million km®

of which 3,3% cultiveted and the nunber
of populetion was sbout 44 millions in yeers 1981/
1982, However, the population growth rate is about
2.9% per year. It i forecasting the population teo
be above 70 millions by the year 200G and therefore
the production of food crops should be increased.
Table (1) shows the increment eof population every

five years, consumption of calories and protein, up

to the year 2000 as compared to year 1980.




a1

g (1):= TForcasting of population numbers, percentage of colories

and protein as to the year 2000.

Forcasting pop- Porcasting percentage of
Years ulation numbers
in millions Populations Colories Proteins

1980 40,1 - - -
1985 46 .0 14.7 13.% 12,9
1990 53.1 32.4 30.4 29.3
1995 61l.4 53.1 5043 48,7
2000 70.6 76.1 73.5 71.9

£ Source: The regionel c¢onference of food and nutrition,
1976, Cairo.




2. TFood Supplies and Food Consumption:

A~ Cereals: include:
Whole whest, perbolild wheat, wheat flour of
72% and 87% extraciion, barley, millet, scrghum, rice
and maize are the main cereals consumed in Egypt as

glven in table (2).

Cereals a2 grain crops are velid for their
stability, high content of carbohydrates and other
nutrients (Schultz, 1964), These grenus grains play
an important part in the diet providing 70% of the
calories and 56.5% of the protein intaske especially
in dewveloping countries, Cn the other hand whesat
ig considered as the principal food for the over whe-
lming majority of the inhabitants, Table (2} shows
the average annual production of wheat which was about
1.8 million tons for the yesr 1980, While the con-
sumption reached 6.2 million tons i,e. wheat or wheat
flour, so the resulted gep i.e. 4.4 million tons were

covered by importatiocm.

The stratagy in production during the past

Tew years 18 still greatly deficient due to rapid



rige in population and also to the farmer's increa-

sed consumption of wheat instead of maize.

The wheat maize ratic for the year (1960)
that wes 1987:1451 thousand tons {(Morcog, 1966 C).
being 1826:2938 thousand tons in the year 1980 (Mipi-
atry of Agriculture). On the contrary the product-
ion of rice was 2.5 million tons in the year (1980}
and the consumption was 2.2 mlllion tons in the same

yeaxr.

Table {3) shows that while consumption of
cereals decressed by 98,3 gms (15.83%) in the yesrs
1572-1973 compared to year 1967-1968, it increased
by 48 grams (28%) in year 1979-1980.

A comparigon of the deily food supplieg for
human consumption perecaput as given by the foed bha-
lance sheets compiled by the (FAQ) in years 1960 and
1975 as well as the expected values in the year 1985
in Egypt, Syria and Eudan is presented in table (4).

The expectation in year 1985 will be about




