
ABSTRACT

Mohamed Abd EI-Mottale Atwa "Relation between

specific technological treatments and dietary fibers of some
cereals and legumes". Unpublished Doctor of Philosophy
Dissertation, University of Ain Shams, Faculty of
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It was aimed through the scope of the study to look
forward about the effect of some technological treatments on
the dietary fiber of some cereals and legumes and its products.
The investigated treatments were cooking, drying, baking, and
soaking. Soaking treatment was performed at 25°C for 9 hr in
order to check out its effects on the total dietary fiber of faba
bean and barley grains, while the cooking treatment was
performed at 100°C for 20 min to see the effect on the total
dietary fiber of whole lentil seeds and macaroni samples.
Investigated corn and soybean samples were exposed to 230°C
for IS min with stirring as a drying treatment, finally, backing
treatment was performed at 250°C for 30 min to study the effect
of baking on the total dietary fiber ofbalady and ftench bread.

The major chemical. constituents and fiber ITactionations
of some cereals and legumes, i.e. wheat, wheat products, corn,
corn products, rice, oats, barley, soybean, faba bean, lentil,
chickpea, beans, lupine, and peas were performed within the
research at hand.

The effects of faba bean hulls, rice bran, .and wheat bran
as a sources of dietary fiber on weight reduction and blood
analyses in rats at the end of the six-week experimental
treatment period were tried within the scope of the study.

The effect of dietary fiber levels on plasma total
cholesterol. high density lypoprotein (HDL), low density
lypoprotein (LDL), very low density lypoprotein (VLDL),



weight gain, blood glucose levels and tryglycerides were
studied.
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