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ABSTRACT

The objective of this study was to acsses the rheological and sensory properties
of balady bread produced from wheat whole meal and that made by blending wheat
flour 82 % extraction + 20% com flour. To improve bread nutrition value was used
gelatinization baking method and supplemented with fenugreek and moghat powder
at 5, 10, and 15% separately. Chemical composition of raw materials, rheological
properties of dough and sensory properties of bread were investigated. The results
indicated that the supplemented with fenugreek and moghat powder improved
rheological and sensory properties of preduced bread. Also, the staling was retarded
by about 10-15%. It was found that the most effective substituation percent of
fenugreek and moghat was a mixture of 5% of both fenugreek and maghat which
improved the bread properties.

INRODUCTION

In developing countries malnutrition is major of morbidity and many
cassis underlying factor in mortality especially among infants and young
children (Gaber ef al 2001).The dried peeled roots of G. Bruguieri (Dest)
(namely; in Arabic as moghat) are used in folk medicine for the treatment of
gout and spasms; and as a tonic and nutritive agent (Meselhy, 2003).
Generally; in Egypt after childbirth; women have especially used hot drink of
powederd moghat with some additives, I.e., spices; flavoring agents; sugars
and butter as a general tonic and to stimulate in nursing mothers. Because of
its high content of mucilage (up to 27 g/100 g based on dry weight) as
mentioned by Karawya et al. (1971); moghat also prescribed as a demulcent
agent. Moghat seeds containd 5% mucilage, while 15.75% -29.6% was
recorded in roots. These plantparts contained rhamnose, xylose, mannose
and galacturonic acid. The roots had decreasing the blood glucose level in a
male. Moghat as a tonic, increases the body weight and useful as an
application for bruises, gout and spasms. It is also considered to be a
demulcent. The powdered roots combined with some additives are used for
preparing a hot drink in winter. It is also used to stimulate uterine contractions
and milk secretion in females after delivery(lbrahim et a/1997). In addition to
muciliage, oestrone and phytosterol, biflavones, methoxylated flavones,
anthraquinones and Iignans were found in moghate. These constituents
exhibit a variety of biological effects. Besides sesamin which edded to
moghat drink showed to be good for the liver, and has antihypertensive
effects. This broad spectrum )f constitueuts suggests the possible utilization
of moghate as a valuable crude drug. (Nokano, ef aI, 2002)

Fenugreek (Trigonella foenum_graceum) is a leguminous herb
cultivated in India and North African countries, has been used as a spice
worldwide to enhance the sensory quality of food and also known for its




















