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PREPARING BISCUIT ENRICHED WITH SOME
REFERENCE OF OMEGA-3 FATTY ACIDS

F. F. Al-Talib* M. J. Hindi** A. Q. Baqger*
ABSTRACT

This investigation was carried to prepare biscuit enriched with omega-3
fatty acids for children between 1-3 years.

Biscuit that enriched separately with two omega-3 fatty acids of vegetable
source which were walnut and canola oil. Three prepared recipe of biscuit
contained 8.15 and 21% of walnut were studied the chemical composition,
sensory quality and storage life to evaluate nutritive value. The obtained results
referred that the chemical analyses of three prepared recipe of walnut biscuit
revealed to contain 5.35- 8.10% moisture 5.73-7.02 protein 27.05 - 32.14% fat,
54.06-57.48% carbohydrates and 1.28-1.43% ash. The caloric values were
ranged between 497.73 — 533.58 kilo calorie /100g .The result showed that 100g of
walnut biscuit recipes contained 2.33, 2.69 and 2.94g saturated fatty acids, 11.89,
11.89 and 11.54g monounsaturated fatty acids and 12.82,15.43 and 17.65g
polyunsaturated fatty acids and 2.83, 3.28 and 3.59g linolinic acid and 9.98,
12.14 and 14.05g linoleic acid for recipes 1,and 3, respectively.

Walnut biscuit when stored at room temperature, the free fatty acids, peroxide
value and thiobarbituric acid value content increased at zero time and after 30
days of storage.

The sensory evaluation by adults for walnut biscuit showed that the
second recipes was superior for appearance texture, taste, color, and surface
hardening and the first recipes was superior in softness which was more
acceptable from children. Twenty g from three prepared recipe of biscuit will
give the child own required daily of linolenic acid 0.7g/day.
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