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Preparation of Wheat-germinated Meal Blends Biscuit and
Evaluation of its Quality Characteristics

May AL-kateb, Ramadan Attra, Ahmad Mofeed Sobh

Abstract:

This research aims to study the possibility of benefiting from
sprouted wheat in the manufacturing of biscuits by adding it in
specific proportions. Syrian wheat Sham 3 was used in this study,
the rheological properties were studied using the Alveograph and
the Mixolab systems, Then the biscuit was prepared and its physical
and sensory properties were evaluated. The results were then
statistically treated at a 95% confidence level using Minitab version
14.0.

By studying the rheological properties of flour and meal using
Alveograph and Mixolab, it was noticed that germination led to a
decrease in the strength of meal wheat. Where all the Alveograph
indicators (P, L, G, W) and Mixolabs (C1, C2, C3, C4, C5, DDT) of
germinated wheat significantly decreased compared to both flour
and non-germinated meal.

It turns out that the best percentage of fortification with Syrian
germinated wheat meal for biscuits is 60%, Whereas, the 60%
fortified biscuit is microbiologically stable and is characterized by
texture and sensory characteristics in terms of taste, texture, aroma,
general acceptance and appearance are not significantly different
from the control, and also in terms of physical properties such as
yield and spread rate.

Key Words: Wheat- Biscuit — Germination
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