SEBHA UNIVERSITY JOURNAL OF PURE & APPLIED SCIENCES VOL.20 No. 1 2021

: D 2

Sebha University Journal of Pure & Applied Sciences

Journal homepage: www.sebhau.edu.ly/journal/index.php/jopas

Aoty dizmd! pglall Lo daale dlme

leislan ey 1)l 3eds zY aubgll allall § Lewsiall ygiully Gkl medll o Sluad agall clie i

%yﬂ%ﬂgﬂhﬂipbdl
20l @3l 2 U* 5 el e PDlis

IR RSP AL PXPOE PR W-SE IR T (E REE PN PPN
L cmis Il el Bl (Al Al S (Aalall Agall s ?

s Lal| LIS salll
el el gl B 0 LB e Calal 2y (5,5801) ekl medll hiee e Buball s 2oy
Tl B80Tl e 28l Lollls LibSsT dLiay on ool 8 il 3o gl (s Zull] o Ll
koSl Laplall (ailiasll R I T T T TS T
395 4 leosSeanall ol Las¥l oy Jaf ) e lipal dakl mesll 380 Aalasll 2l Awliall i nlyell
zedll 3edul G945 A leasSTl s s ey (£5301 519 A oI HlLas | Satun e SS9 U Carall
Al 2laall Lad oWl 3 281 LIS bilieridly el LAl cslodl cgaadl Syiell 3 wsylls oel) caiall
&l e,

Ogsared L Jalae b i . 3L,So¥ly SUYT Catiall § Aadipe <l oIl ciglaely JSIH cnig Al
o8y whlas @ls oy dsl (g98 carge blly 4yl A8Me S99 e (Mt Ay (£l 0380l On
Lsoliatal gl Canally 5,480 oel) caiall 3e8s ol aleal Wall culoaisl Iolid 3 (slases! oga )
LLylg Az ge 233,k 28Me 3529 Gilas¥l bt w5l ey 31,Se¥19 GUYI Caigall 34800 45)lae By
Shlasdl Aumall 2Ly mas e GhSly GUYI raall 85 B9as uad 6yl > (w9 Sod
) @z slasl § GLSs¥ly GUY) Canall 385 (e paiall padl Gsand cylal jal e dsljpall
Logyadl el lagd oyd155 S1,So¥lg U Canall 3485 ol Sl oy Las¥ ST, £431 ¢ 59l 2UiSs
J31 5oy Ayt € 0y gwaplly ool Catiall Ll sl 38 Al Bl sl Zamlsll 8 LI 5Ll
3929 poke Aoyl 8L iy Apun Ll a3 w9yl chinally el Catiall B5as 1ad el 2,55 e Loy
Lgine ilBys lia o Y] 1LSe¥lg U meddl 3485 oo I 1l cany o Abias| AV 13 39,8

531 2z 0 @uaylly ekl caiall (g A (0 GLSe¥9 QU Caniall o sl ity 8

Evaluating the quality characteristics for varieties of local and imported wheat used in the national
mills for the production of bread flour and their conformity with the Libyan standard specifications.

Salah A. Alhebeil' & * Naji E. Aborus?

'Department of Food science and technology, Faculty of Agriculture, University of Tripoli, Libya.
2Department of public health, Faculty of Medical Technology, University of Nalut. Nalut, Libya

Keywords:

ABSTRACT

Loaf of bread

natural and chemical properties of
wheat flour.

quality of wheat flour

sensory properties

varieties of wheat

This study was conducted on the local wheat variety (kufra), and three varieties imported from
Russia, Ukraine and Germany to find out their conformity with the Libyan standard specifications
used in the Libyan mills for the purpose of producing bread flour. Physiochemical tests showed
variation in the levels of the thousand-grain and the specific weight. Chemical tests showed the
domestic variation in the lipid content, ash, crushed starch and total water-soluble pentosans. Protein
and wet gluten was high in the German and Ukrainian cultivars. Pearson correlation coefficient
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between the specific weight and the extraction ratio indicated the existence of a direct relationship
and a strong positive correlation. Falling number showed a decrease in the activity of Alpha-amylase
enzymes. Flour of German and Ukrainian varieties were superior to the time of maturity and stability
of the paste. The physical tests on the bread indicated the superiority of the bread made from German
and Ukrainian flour. Sensory tests confirmed that the flour of the German and Ukrainian variety met
most of the conditions indicated in the Libyan standard for bread flour, as well as the local and Russian
variety. The results of the study showed that there were no statistically significant differences between
the bread loaf produced from German and Ukrainian wheat flour, but there were significant
differences in the loaf of bread between the German and Ukrainian varieties on the one hand, and the

local and Russian varieties.
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