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'~ 1-INTRODUCTION

Dietary Fiber physiologically, has been defined as those
endogenous components of plant materials in the diet, that are
resistant to djgéstion by the acid and enzyme's in the human
gastrointestinal tract. It include cellulose, hemicellulose, pectins,
lignin, gums and mucilages. Epidemiological observations that several
diseases of “civilization™ such as coronary heart disease, diabetes,
cancer of thé' colon and constipation, are most prevalént have
heightened interest in the inclusion in our diets of dietary fiber. The
diet content of d_ietﬁry fiber is essential for normal bowel function,
softer stools, rapid transit time, decrease the civilization diseases and
- weight contrgil (Pomarenz et al,, 1977). '

Bread and baked products are the most important sources of
dietary fiber in the total food consumption. High fiber bread in
general are cereal diet and are more effective than low carbohydrate
diabetic diet in the control of maturity-onset diabetes. Many studies on
~ high non soluble fiber bread are avbailable but there are not sufficient
works on high fiber bread with low phytic acid content, to reduce
serum cholestrol. ,

Potato peels and sugar-beet plulp have no phytic acid (Toma et
al, 1979; Sandstrom et al., 1987).

- In Egypt, usually. commercial types of high fiber bread contain
bran (shorts) as a fiber source, potato peels and sugar beet pulp have
more soluble fibers than of bran, soluble ﬁbei‘s are more effective in
lowering serum cholesterol

From the economical point ‘of view each of potato peels and

sugar-beet pulp are a by-products and inexpensive.



