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ABSTRACT

The drum dried green algae Scenedesmus acutus was evaiuated chemically.
it contain ( 49.81% ) protein. Although it is deficient in sulfer amino acids (methionine
and cystein ) , yet, treptophan reached a concentration of ( 1.62 gm / 16 gm N ) ,
which represent a good score of essential amino acid. There fore it could be used as
asupplement of tryptophan to the semolina.

Chemical composition, cooking quality, as weil as sensory and biological
evaluation of supplemented spaghetti with ethanol extracted aigae at leveis 2,5,10
and 15% replacement were studied and compared with semolina spaghetti as control
sample

The results indicated that the supplemented spaghetti samples with ethanoi
extracted algae showed more protein ,fat I ash, fibre contents and nutritive value,
but less total carbohydrates than the semolina spaghetti sample at all replacement
levels

Spaghetti processed from 100 % semolina showed the highest quailty
characteristics ( cooking quality, sensory paramentrs and consumer acceptability)
followed by spaghetti samples supplemented with ethanol extracted aigae at leveis
until 5%.
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INTRODUCTION

The shortage of food in general and of proteins in particular needs no
emphasis. Recently, single cell protein has been considered as a good
source of protein. A world wide attention is being given to develop a suitable
technology to enable it to be used in feed and food. The majority of the
developing countries used cereals as a major food constituent, but these are
generally deficient in lysine and threonine So "a Igae ", for being a good
source of lysine ,threonine and tryptophan, can improve the protein quelity
of cereals when used as a supplement.

EI- Fouly et ai., ( 1984) produced high protein algae from the species
Scenedesmus acutus , Chiarella vulgaris grown under the Egyptain out ­
door conditions.

Pasta products from a class of foods, which are economical, easy to
prepare, shelf stable , and can be served in many different ways ( Breen et
al. 1977) The wheat protein efficiency ratio is less than half of that of
casein Therefore, by the selective addition of protein to pasta, nutritional
value can be improved and the protein content increased (Morad et ai, 1980
, Shams EI Din et a/., 1997).

The green algae have been used as a food or feed ingredient (Powell
et ai., 1961) supplemented the unicellular algae to human nutrition in a
quantity of 30 to 40 gm per day Medvedeva et ai., 1969; Soeder et ai., 1970
and Nassar , 2001) used the algae amino acids as an addition to flour and


























