g

b (" i ’> |
/.’/ . 1 |
‘ g P"' i I,.‘_,-..\‘-—m- ‘npvdohw-‘obmﬂbv‘oh \’/ —— \,/ " \9’ o \?/ Cotomss ?/ /‘@ :

PRl ] {il i




XS AN O DS EXS XSS AXH
L, W et G- —c— e e e o B - ~<om— ‘5%‘ Ité i 4 b4
SE 0 S, ¥ ST L O ST ¢ ST ST W ST, P ST O (S5 2V ST = W ST 8 ST S ST S ST e A

e ] e ] i
@ ASUNET

Al

M
&
- o
e

o

Slaglea
iy

-

.....
Bt e
oa

3

o S |
@ ASUNET

vy
adl
e

L
alad




\-Q»MPW.»_)@(.“)@(_”—)@(_‘O— =

ity Saaly (g SN (3

Lo

it

by Lol ad Al Balal) ()f aulind) Al s
it Al (90 cisel B DY) o1 o

i | o el | A
@ ASUNET

Qiua.:

4 &
DL 0 Iy ADEY) 038 Jadal

%ot =¥+ O dgad Ayl Agsia Y010 (e Bl dage
To be Kept away from Dust in Dry Cool place of
15-25- ¢ and relative humidity 20-40%

@

)

=

e O oyl W o

@




A==

et ] e
@ ASUNET
o

—— W—-‘OW—-

-

O

E: —:o%—-o-—ﬁ—-oh—m—c‘ﬁ‘c n-vqo)—-
/ > X 7

e’




O

2 -

a . 7
7 Nt

e )

pP—

—
e

N

&=
O e

—_— p— =
O - -
S
X -

—

=
——

7

O —

-4

—_

N

N
—_——

—-—

==
4




ITS EFFECT ON BISCUIT QUALITY

§ c%/

L\i\ WARDA AL-HANAFE ALI BADR

B. Sc. Agric. Science (1997)
Complement (Food Science) Faculty of Agriculture (1998)
Moshtohor, Zagazig Uniyv.,
(Benha Branch)

THESIS

Submitted in Partial Fulfillment of the
Requirements for the Degree of

MASTER OF SCIENCE

In
Agriculture Science
(Food Technology)

Food Science Department,

Faculty of Agriculture, Moshtohor,
Zagazig University (Benha Branch)

2003






ABSTRACT
STUDIES ON THE EFFECT DIFFERENT
TREATMENTS ON WHEAT FLOUR AND ITS
EFFECT ON BISCUITS QUALITY

The aim of this investigation was designed to study the
effect of using different levels of naked barley (20, 30 and 40%)
with different extraction rats (60, 80 and 100%) and / or addition
5% defatted soy flour on the quality for biscuits production.
The obtained data could be summarized as follows:

1-Chemical composition: Production of biscuits using
different levels of naked barley proportionally were the increased
protein, fat, crude fiber and ash with concomitant decrease in
total carbohydrates. 2-Dough rheological properties: The wheat-
barley dough containing (20, 30 and 40%) barley showed in
increase water absorption, mixing time and development time as
compared to control.3- Organoleptic properties: The maximum
overall acceptability (95%) was scored for the biscuits
100%barley (60%ext.) compared to (95%) for 100% wheat flour
(72%ext.) 4-Changes during storage of biscuits: The moisture
content and peroxide values of extracted lipids remarkably
increased by diminshing rates till reached its maximum at 6
month of storage. 5-Sensory evaluations: No appreciable
difference in taste and flavor scores during storage period. 6-
Biological evaluation: The addition of barley flour to wheat
flour or feeding whole meal barley alone ‘was the best in
lowering serum cholesterol, total lipids, triglycerides, uric acid
and blood urea.

Key. words: Barley flour, defatted soy bean flour, wheat flour,
biscuits.
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