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Influence of the baking process on Nutritive value of local breads
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Abstract

- Available lysine was derinterminal by Trinitrobenzen sulfonic acid ( TNBS) method in wheat
flour and five types of local breads in Iraq .

The percentag of lysine were, 5.17 .13.2. 5.30, 3.95.and 7.67 % for each of the electric Samun
and Stone Samun, laboratory Samun , Arabic bread and Altnor bread, respectively, . The
losses of lysine in crust wer higher than crumb ranged between 7,8-10.9%

- Studied the nutritional value of proteins these types of local breads during using laboratory
animals to estimat nutritive value of bread.( PER-AND-weight of livers and it's protein and fat )
The percentag of PER were, 5.17 .13.2. 5.30, 3.95.and 7.67 % for each of the electric Samun
and Stone Samun, laboratory Samun , Arabic bread and Altnor bread, respectively,

- And the value of AND is lower than each athers

- The percentag the fat of animals liver which had feed on Stone Samun

- The correlation coefficient between (PER ) valuse and the lysine in all bread was highly
significant (r=0.91)
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