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PREPARATION OF MEDICAL EXTRACT FROM WHEAT BRAN
(LOCAL CLASS) AND ITSCHEMICAL ANALYSI'S, SENSORY
EVALUATION AND APPLICATION ASA DRUG
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Abstact:

Several batches of extract have been prepared from wheat bran (class Intesar).
Some of them served as hot drinks, the others served as cold drinks. The flavours used
in this study are Cinnamone, Cardamon, Anson, Citric acid , Coujarate tea and Eugenol
, In order to prepare kinds of drinks that are familiar to the Iragi consumers.Cold
drinks were Orange. Lemon, Tangarene, Pomegranate, and beet extract.Chemical
analysis has been followed using atomic absorption to determine the concentration of the
following minerals (Magnesum, Zinc, Copper, Manganies, Lead, Selenium, and
Arsenic). Sensory evaluation has been done in order to study the palatable
characteristics of these kinds of drinks. Analysis of variance has been done (ANOVA) to
determine whether these drinks differ from each other significantly or not. Statistical
analysis has shown that the Orange is the best of all and the others are not significantly
different from each other.
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