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ABSTRACT |
According e the Thnited aren of aubiivated Ll s the capid .
ICrease 1n po;nii:x(iou w Epypl, and consequently the increase in the l
comsumplion of wheal and bread, the government de o preat effort to
avercome this problem. 1M is known that wheat our is considered the
main . materia! i beeadmaking s henee other cereal such as com,
sorphum, barley and titical are tricd Lo substitute put of wheat flowr, :+

Therelore, the presenl woirk was designed to study the substilulion
of part of wheat flour by using seme variclics of coru (Gizayy and Hria)
and sarchuwn (Giza 13 and Dorado). rvlc.nrcovcr the cifect of such addition
an dounh hhands and bread choraclerislics was studicd . .

The oistmined rc..':ults cauld be summarized as foliow :

The used rey malerials Lo wheat Gour, cormeand sorghunt meals were
chemically analyzed. Resulis show that wheat Dour lind the highest
conlent ol protein (1196) and the Jowes! values of T {1.56%) crude
filser (1.80%) and ash (0.52%) compned (o corn aud sorghum meal |
Corn meal varietizs i.e Gy and Hep were found to comaiﬂ 9.50 and
9.10% lor proicm, 76.‘00 md 76.80% for cnbohydrates, 4.530 and

4.20%0or s and 1200 and Q3095 Yo oo, respectisely, Sorghum

waricties te Dotado and Goya Coetmn 1250 and  TRERG proteing,
¢

A2 and AU AT cbobivdrates, S0 and ST s and 320 and

A0 i, respeetively, T addisien oo mvad varsetes were funnd

o conbinn hipher amount el caeatene e T6A7 ad TLTEp pand
Fou Gy N, respeetively congmal wowheat Mowr, Mewnehiie

sotphun sneal ‘-':Il'iul)‘ (Ulll‘:ltlu){:t\nl;unc(l thy E\ﬁ_‘_ilc;‘.t arnownl wl

Congeraing the protein fractions of our bleads, results shewed that
whent Now protein comtained water solubic protein, salt seluble

matgin, alcohol sofuble protens ol alkali seluble protefn, by FA35,

7 84, IS0 and A1, 78%, respeca. ..
Wien wheat Bour was mixed with comn mieal {G g or Hw) i diffeent

I TR

fovuls i 3, 10, 13 and 209 the studied pretein {ractions ~alugs were .

chanyed.
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