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THE ROLE OF LIPID CONTENT IN BREAD MAKING OF
SOME IRAQI WHEAT VARIETIES

J. A. Fadhel* S R. Alani **
F. F. Al-Nouri*** A. S. Sajet**
ABSTRACT

This study was carried out to test the effect of fat content of some
local bread wheats on bread making. Results showed that Tammoze 3
flour was signifintly better in specific volume of the bread than the other
varieties. Maxiback flour gave the lowest loaf specific volume (25%). No
significant differences were found between loaf volumes of Abo-graib and
Rabeaa flours. Taste panels were found to be in agreement with that of
standard baking test. Lipid content varied among the flours of the tested
wheat varieties. Both total and free lipids were lower in Maxiback flour
than in the other varieties. Non polar to polar lipid (NL/PL)FL ratio in
extracted free lipid was increased in Maxiback wheat while this ratio in
Tammoze 3 wheat was decreased.

* College of Sanaa. — Sanaa Univ. — Sanaa, Yemen.
“* State Board for Agric. Res. — Ministry of Agric. — Baghdad, Iraq.

***College of Agric. — Baghdad Univ. — Baghdad, Iraq.
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