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ABSTRACT
In order to get a wide variety of nutrients on our daily

consumption of bread, avoid metabolic syndrome cases, to face
climate change, and Bio-fuel which planted for producing it from
grains, and cultivate Gatropha plant. The local different carbohydrates
of cereals are solution. Replace as many refined carbohydrates of
whole grains of rice meal, barley flour, and sweet potatoes as
vegetable carbohydrates were studied. Barley yields of hulls, bran, and
total flour of three cultivars milled from seeds and whole grain (de
hulling by rice polisher machine) were studied. The total flour yield
obtained from seeds had a range 58.65 - 57.64 %. Where, the total
flour yield obtained from whole grains had a range 73.72 - 78.44 %
.The de hulling of barley by rice polisher machine before milling
increased flour yield , decreased yield of bran , and of course affected
the chemical and physical properties of flour . Replacement of 15 %
rice flour by barley flour resulted in softer rice bread and the color of
the final product become moderate.

Sweet potatoes are still not substitutes for bread making. In
this studies the replacement was an appropriate ratio from a low
degree of gelatinization with activates enzymes (heat stable a­
amylase) which leads to the smooth texture, sweet flavor, reduce
energy consumption of gelatinization, a void rubbery bread, and a new
source of vegetable carbohydrates. The effect of all ratios rice flour by
gelatinized sweet potatoes CGSP) levels resulted in softer bread
especially after 48 hr. of storage .This may be related with keeping
water of GSP for along time. This replacement of GSP could be
potential new physical member ofhydrocolloids.

Organoleptic properties of the best selected blendes indiCate
that 55% G&NGRF(35% G + 65% NGRF )+ 20 % wheat flour + 15 %




























