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Abstract

Soybean and their derivatives are one of the most important sources of plant protein due to their
richness in most of the essential amino acids, as well as classified as one of the most important oil and
protein crops in the world. The main objective of this study was to evaluate the effect of adding
different proportions of soybean flour with wheat flour during baking processes to determine the best
ratios that would improve chemical and physical properties and do not affect the organoleptic
properties of bread. In this study, defatted soybean flour was added to both local, imported and mixed
flour (local and imported flour by 50:50%) by partial replacement with 5%, 10% and 15% of the total
weight of flour in addition to a sample of wheat flour 100% as a control sample. The results of the
chemical tests of the bread samples showed a significant increase ((P<0.01) in the percentage of
moisture (initial drying), protein, ash and fat when the replacement rate was 10% of defatted soy flour
(4.71%, 15.51%, 1.22% and 0.77%) respectively, which was accompanied by a significant decrease
(P<0.01) in the percentage of carbohydrates as the replacement rates with defatted soybean flour
increased, as well as it was observed through the results of chemical analysis of different types of
mixtures of flour (local, imported and mixture (50:50%), that there are no significant differences. The
sensory characteristics evaluated in this study were best when the replacement rate was 10% and 15%
for both local and imported flour compared to the control sample. The addition of soybean flour to
wheat flour improved the sensory characteristics and of bread, and thus it has a promising future in
fortifying baked goods.

Keywords: wheat flour, soybeans, soybean flour, bread, sensory characteristics.



