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This study aimed to evaluate the ability of white wheat flour supplemented with ferment wheat bran
and barley flour to bind water and oil. Where, wheat bran and barley flour were fermented until
reaching moderate acidity (pH 5.5). The fermented materials were add to white wheat flour in
proportions of 5%, 10%, 15%, 20%, 25% and 30%. Then, the ability to bind oil and water of the
resultant composite flours were measured. A 100 g of barley flour and wheat bran were separately
fermented by adding 2 g of baker's yeast and 200 ml of distilled water. The fermentation process was
performed at 30°C £2 and the pH was measured after every half an hour until it reached a neutral
acidity (pH 5.5), thereafter, samples were dried at 40°C until the moisture content was reduced to
10%. The results showed that wheat bran reached pH 5.5 after 6h of fermentation time, while barley
flour took 4h to reach moderate acidity. The study also indicated that the highest water binding ratio
of both composite flours was at an addition of 30%. Whereas, the highest value of oil binding ability
was at 30% for composite flour with the fermented bran and 15% for composite flour with fermented
barley flour.
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