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ABSTRACT

So(ghum seed protein products namely, sorghum protein concentrate and
sorghum protein isolate were added at 5, 10, 15 and 20% levels of supplementation to
wheat flour to raise the nutritional value and spaghetti manufacture. Methods of
extraction for both sorghum protein concentrate and isolate, chemical composition
and functional properties were studied. Amino acid profiles and scores for 011 raw
materials w~re measured. All data of spa9hetti samples including chemical
composition, cooking quality, color characteristics and sensory evaluation were
determined. The obtained results revealed that sorghum protein concentrate and
isolate extracted by water method and 0.034 N NaoH respectively had higher protein
content than the other methods. Also, their functional properties were the best
between other methods. The protein content of spaghetti samples supplemented with
both sorghum protein concentrate and isolate was increased as the level of
supplementation increased. Results of cooking quality showed that, supplementation
with both protein concentrate and isolate was increased as the level of
supplementation increased. Results of cooking quality showed that, supplementation
with both protein concentrate and isolate decreased the cooked weight, volume and
increased the cooked loss in spaghetti samples as compared with control. Spaghetti
samples were supplemented with protein isolate at all levels. Great change in ,E
values was noticed in spaghetti samples at all supplementation levels with protein
isolate. Acceptable high protein spaghetti could be produced using 5% and 10%
protein col}centrate for sensory characteristics (color and taste) and at
supplementation level 5% of protein isolate for sensory characteristics (color and
taste) and at supplementation level 5% of protein isolate for color and taste without
any significant differences with control.

INTRODUCTION

Sorghum [ Sorghum bicolor (L.)] is the fifth most widely grown crop
in the world. It is grown in semiarid areas, usually as a dry land crop. Most of
the grain produced in these areas is consumed by human as food (Hulse et
al., 1980). Sorghum is a major food crop in Africa and Asia. It is the staple
food in many areas in sudan. It acts as the major source of protein. Sorghum,
like other cereals, is deficient in lysine (Gujska and Khan 1990), two other
limiting amino acids are threonine (Harden et al., 1976), and methionine (Hori
& Conrad, 1976). Sorghum proteins had higher levels of disulphide bonding
than did other cereai grains Mitoru and Blair (1984), Mitaru et a! (1985) and
Hamaker et al. (1987).

Wheat, because of its wide area of adaptability, has the greatest
potential, for new or expanded food uses.








































