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DETERMINATION OF CHEMICAL COMPOSITION AND
PHYTIC ACID IN LOCAL WHEAT PRODUCTS
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ABSTRACT

Statistical analysis results denoted significant differences in the content of
Phytic Acid and in the chemical composition of the tested types of flour; such as
moisture, protein, ash, fat and carbohydrates. The highest portions of protein,
ash, fat and Phytic Acid was in the flour used in the preparation of the Arabic
commercial bread. The contents were 13.3%, 1.55%, 1.96% and 0.78%,
respectively. Whereas the moisture content decreased to 11.9% from other
types of flour. On the other hand, the flour used in the preparation of the
electrically-baked bread premiers in the content of moisture with 13.7%;
whereas the content of protein, ash, fat, and Phytic Acid decreased to 10.5%,
0.68%, 0.95% and 0.51%, respectively. While the content of Phytic Acid in the
fermented dough of the same bread types 0.62%, 0.44% of dough weight
respectively. The degradation percentage of Phytic Acid was higher in the
Arabic commercial bread and reached 0.45% and was lower in the electrically-
baked bread and reached 0.31% and this was a significant decrease from what
is found in the flour and dough.

The chemical analysis results such as moisture, protein, fat, ash and
carbohydrate in the locally made wheat products types that the Grits premiers
in the content of moisture with 11.3%, ash 1.17% whereas the protein content
decreased to 9.3% and fat to 1.0%. The Macaroni product increased in the
content of fat to 1.5% and ash decreased in Bulgur to 0.94%. The results showed
that the Phytic Acid content for Bulgur, grits was 0.45% and 0.56% before
cocking and they were 0.32% and 0.44% after cocking respectively. On the other
hand, in the Macaroni and Vermicelli, the Phytic Acid content was 0.33% and
0.24% before cocking and they were 0.14% and 0.11% after cocking,
respectively, here the decrease is remarkable.
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