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ABSTRACT 

Flaxseed was analyzed and characterized in terms of physical properties, 
chemical composition, functional properties, oil composition and its characteristics. 
Flaxseed flour was found to be a good source of crude oil and protein being 39.18 and 
22.04%, respectively. It contains a high proportion of dietary fibre and could be 
considered as a good source of minerals e.g. K, P and Mg. a- linolenic acid was the 
major fatty acid and constituted about 57.25% of the total fatty acids. In addition, 
flaxseed contained minor amounts of ascorbic acid, phenolic compounds and 
tocopherols. These compounds appear to have anticancer and antioxidant effects in 
human body. The studied functional properties of flaxseed flour indicated good 
advantages for preparing different baked and meat products such as biscuits, cookies, 
crackers, cake, pizza, meat loaf and beef burger. These products can be used as 
functional foods. 
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INTRODUCTION 

The flaxseed (Linum usitatissimum) of the family Linaceae has been 
used in the diets of humans for thousands of years. The Babylonians 
cultivated flaxseed as early as 3,000 B.C , and millennia later, in 650 B.C., 
Hippocrates used flaxseed for the relief of intestinal discomfort. Flaxseed was 
so important for the health of his subjects that the 8th century king 
Charlemagne, passed laws and regulation governing its consumption (Bhatty, 
1995). 

Today, consumers are turning to flaxseed for its many health benefits 
and pleasant, nutty flavour - a distinctive addition to baked products 
(Cunnane, 1996) 

Flaxseed is rich in protein, fat and dietary fibre, each contributing to 
its overall value in the diet. In addition, flaxseed contains two components 
that favourably affect the immune system: alpha - linolenic acid (ALA), an 
essential omega-3 fatty acid, and lignans, a type of phytoestrogen. These 
components affect the immune cells and the mediators of the immune 
response such as eicosanoids and cytokines. ALA suppresses the 
proliferation of peripheral blood mononuclear lymphocytes and delayed 
hypersensitivity response to certain antigens (Kelley et. a/., 1993). In addition, 
ALA and lignans in flaxseed modulate the immune response and may play a 
beneficial role in the clinical management of autoimmune disease (Raper, et. 
al., 1992). 














































