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The use of defat soybean flour in production of Iraqgi dough
bread
Al il JA Z U A caall £ g 3ia Liguall J g Guas aladia

J\j.; Q gada JSL.» )
£ S Amala iy 1 I foloall o e o

/] AmaMAY)

5 %25 o) el 5 diall ada g Lseall J s cpade (e Jadi e 1 jal) il Gl ) AlSal sy
M\MRJA)\‘;&\L&S‘;M&CJB,A Ssasl) Culaels o A 1 J5Y) cnlal e %75 5 %50
5 & (Farinograph) <ol e s )l Slea axdiul (45 oIS 5 ale 5 40 sha )l g i g ) s 0 )28 45l 23 508
dSu.uﬁ_gJ;ﬂ\ e\mh&a\)ﬂ\ ).\;j\:\m)ku:aﬁc\ &J\Jﬁu\_gu.\;ﬂ\ G@l}dﬁj‘—é)} ;N\Lmhafm\a.\u}

CeSaa s e Ji (e s Goe il pualic Caad 5 5l dae ) ey jlad e
mmujtaﬁj\m)\dujd)m,s\uajj;w\mw\,au)\,uu,ﬂ\wgmm)\@mm)@\

Ad el Alalray 45 lae Al )l il g Gaaall el g (8K 5 Ay gha Il Ay il i) laiy Lseall ke
M\,(,,.u\,aéju\}‘;éﬁd\jud\UM\u,&gp<001h,su@j}quex@@WM\C_‘,&_‘XLT
u—\aln%25u-°@b=d\ J}.}.\S\ C\_u\ u\SA\)!LiM\CLu.\uY\uSm AMAM\CJ}A.\}R‘LUM\ qumu.uds.mjb

WJ\ye\M\u}qd}ﬂA%\c‘yuM\ﬂM\u&é\b}d\d)&
Abstract

The possibility of Iragi dough bread production from a mixture of soybean and wheat flour
was studied. The ratios of 25%, 50% and 75% of soybean flour were adopted, represented by A,
B and C respectively in addition to the control treatment (i.e. 0%) represented by R. the
percentages of protein, moisture, ash and gluten were determined. Farinograph apparatus was
used in the determination of water absorption percent, arrival time, dough development time and
stability. Iragi dough bread method was applied and the diameter and thickness of the bread
were measured. Quality elements were evaluated using panel test by ten referees.

Results appeared an increase in the protein and ash percentage, water absorption, arrival time
and thickness of the bread as soybean flour per cent increased. On the other hand, the diameter,
moisture per cent, gluten, dough development time and stability were decreased as compared
with the control treatment. Statistical analysis revealed no significant effect at p<0.01 due to the
treatments on the remaining characteristics (i.e. the color of the upper and the lower surfaces,
odor, test, chewing, and the shape). It could be concluded that, it would be possible to produce
Iragi dough bread using 25% soybean flour with acceptable properties without using any
enhancements.
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