


phégSaally (g S (30

" &
f
e-ula 1
- “ ke oa T i . % - M |
Lﬂ".‘.‘?“""J Lg.ﬁ.._\.i‘g.:‘ug.ﬁ\ palall () ﬁhﬂ\ Ahlge-um Ly

’ s 4 098 i
O
A
§

i.g;.umu,.mi:.,.‘. ‘\

’ @ ASUNET i
- 3

& T

& & *

&

- o8 . - ‘

okidl g N DY) 008 Jada it

%ot v =¥+ (o A Ayghayg Augia YoV 0 (e i daa b (
To be Kept away from Dust in Dry Cool place of
15-25- ¢ and relative humidity 20-40%




I

.....
llllll
‘o

------
-.’

e b G o) i
@ ASUNET

dnalad) cilaglaeall dSul
aldg ally A9 S (gl

o bl ke |
@ ASUNET

S\ y
o O

-.o:-_Q-::n-

e




Juadly 3 5 ol (Gl g







PROTEIN OF ACCACIA ARABICA
SEEDS &S USED IN BABY
FOODS

BY

MOHAMED ABDEL-HAMID ABDEL-FATTAH
- B. SC. HOME ECONOMICS
DEPT. NUTRITION AND FOOD SCIENCE
1988

THESIS

SUBMITTED TO FACULTY OF HOME ECONOMICS
IN PARTIAL FULFILLMENT OF THE REQUIREMENT
FOR THE MASTER DEGREE

IN

HOME ECONOMICS
NUTRITION AND FOOD SCIENCE
MENQUFIA UNIVERSITY
FACULTY OF HOME ECONOMICS
DEPARTMENT OF NUTRITION AND FOOD SCIENCE

(GO A
1997 |




. Protein of Acacia arabica Seeds as Used in Baby

Title of Thesis
Foods.

Degree . Master Degree in Home Economics (Nutrition and

Food Science).

Name of Student : Mohamed Abdel - Hamid Abdel-Fattah.

Under the Supervision of

PROF. Dr.
MOHAMED SAMIR ABB-ALLAH EI.-IIASBI.IIII'I‘Y

Professor of Nutrition and Food Science
Faculty of Home Economics
Menoufia University

27D
PROF. Dr.
ABDEL-RAHMAN MOHAMED ATTIA

Professor of Nutrition and Food Science and Vice Dean
Faculty of Home Economics
Helwan University

alad o a0

ASSOCIATE PROF. Dr.
FATMA EL-ZAHRAA AMIN EL-SHERIF

Assoc. Prof. of Nutrition and Food Science
Faculty of Home Economics
Menoufia University




APROVAL SHEET

Title of Thesis : Protein of Acacia arabica Seeds as Used in Baby Foods.
Degree . Master Degree in Home Economics (Nutrition
and Food Science)

Name of Student : Moh::;med Abdel-Hamid Abdel-Fattah

This thesis for the Master Degree has been approved by the

following committee :

Prof. Dr. : /Y}]\//g/-ja‘&}d/

Prof. Dr. :

Prof. Dr. : .

Prof. Dr. : .

Date: /[ /1997 ”@iﬁg /







ACKNOWLEDGEMENT

My great thanks to ALLAH who helped me to accomplish
this work.

I would like to thank PROF. DR. MOHAMED SAMIR
ABD-ALLAH EL-DASHLOUTY, Prof. of Nutrition and Food
Science, Faculty of Home Economics, Menoufia University fof
his faithful and continuous encouragement, supervision,

valuable suggestion, support and guidence during the course.

My sirecere thanks are extended to PROF. DR. ABDEL -
RAHMAN MOHAMED ATTIA, Prof. of Nutrition and Food
Science, aﬁd Vice Dean, Faculty of Home Economics, Helwan
University fbr his superivision, guidance, and encouragement

throughout the work of this study.

Special appreciation and thanks are also extended to
DR, FATMA EL-ZAHRAA AMIN EL-SHERIF, Assoc. Prof. of
Nutrition and Food Science, Faculty of Home Economics,
Menoufia University for her superivision, guidance, and

encouragement throughout the work of this study.



LIST OF ABBREVIATIONS

A.A.S. + Amino acids score.

B.V. : Biological value.
DW : Dry weight
EAA : Essential amino acids.

E.A.A.LI.  :Essential amino acids index.

L.A. : Limiting amino acids.

PER : Protein effeciency ratio.

P.L : Protein isolate.

P.S./50 . Per cent satisfaction of the daily requirements of infant in

protein, energy or EAA when consuming 50 g of products.
R.A. : Ristricting EAA,; the essential amino acids which showed
lowest P.5/50.
R.D.A. : Recommended Dietary Allowances.
T.R. : True retention.

WW : Wet weight.
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