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The chemical evaluation of protein and essential amino acids composition
of three local wheat (Titicum aestivum) varieties

Basheer M. Igdiam* Dr. Ethar Z. Naji® Ahmed S.2
1Z3University of Tikrit/College of Agriculture/Food Science and Biotechnology
Department

Three local wheat varieties which are suitable for bread production
(Saberbek, Abu Ghraib, and IPA 99) , laid in Salah al- Din in a controlled codition
to increase production, were Selected to investigate some of their physical
properties, content of protein and amino acids. The results showed varying rates
in weight of thousand kernel, and IPA99 was marked by owing highest weight
amounted to 30.93gm ,followed by Abu Ghraib then Sabrbek with 30.58gm and
27.90gm respectively. The percentage of moisture, were 9.08%, 10.26% and
10.55% for Sabrbek, Abu Ghraib and IPA99 respectively.

The study also showed varying rates in protein percentage, and Sabrbek
gaves the highest result amounted to 14.79%, followed by IPA 99 and Abu Ghraib
with a percentage of 12.63% and 12.12% respectively. The composition of amino
acids, showed that Abu Ghraib gaves a higher content for all amino acids
compared with the other two varieties, followed by Sabrbek then IPA99, this
study also indicates a lower proportion of lysine and threonine for all varieties
compared with the other amino acids, with an observation of a high proportion of
meth and cys .



