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FORTIFICATION OF SOME BAKERY PRODUCTS WITH
DEFATTED SOY FLOUR

Al-Zahrani, Amal S.A.
In Makkah

ABSTRACT

The Present study was carried out to produce bread and biscuit
fortified with defatted soy flour. Defatted soy flour was added to wheat
flour extraction 70 % at levels of %5-%10-15% to produce biscuit,
while defatted soy flour was added to wheat flour extraction 80% at
levels(10%,15%,20%) to produce Shamy bread.

Chemical composition, rheological properties and organolyptic
evaluation were studied. The results showed that adding defatted soy
flour improved all rheological properties. Also, protein and fibers
content increased.

Addition of defatted soy flour at levels (15-20%) of Shamy bread
and (5-10%) of biscuit had the highest values of organolyptic
properties
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