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SUMMARY

The aim of this study was estimation of some chemical and rheological
properties of some local wheat varieties (Mexipake, Abu-Graibe, Saberbeg, Ipa-
95 and Tammouz-3).

Results indicated that Tammouz-3 and Saberbeg wheat varieties and
their flour have high significant difference in protein content (15, 14.05%) and
(14.98, 14.14%) respectively among other varieties. Flour from Ipa-95 was
higher in wet gluten percentage (38.74%) compared with other varieties, but
there were no significant differences between Ipa-95 , Tammouz-3 and
Saberbeg flour in dry gluten percentage (13.07, 12.91, 12.31%) respectively.
Ipa-95 and Saberbeg showed a high significant differences in Zeleny and
Pelshenke tests (30.47cm3, 97min.) and (33.lcm3, 82 min.) respectively
comparing with the other varieties.

Farinograph readings of Tammouz-3 flour revealed a high significant
differences in water absorption percentage, development and stability time
(69%, 5.5 min., 8.5 min.) among other varieties and there were no significant
differences between Saberbeg and Ipa-95 flour in development time (4.5, 4.5
min.) respectively, but there were a significant differences in water absorption
percentage and stability time.

* part of Ph. D. Thesis
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