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mproving nutritional value and sensory characteristics of
bread fortified with dried whey
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Abstract

Bread is the most consumed product in the world, as it is considered the
first symbol of people's life, because its basic importance in the diet, but its
nutritional value is low, due to the low quantity and quality of its proteins
because the low content of some amino acids, especially essential such as
lysine, where its considered the first specific amino acid, followed by
threonine. And tryptophan in the second and third degree, respectively. For
the purpose of improving the nutritional value of bread, this deficiency must
be compensated by either adding these acids in a pure form or by adding
protein sources with a high content of them, so using whey powder as a
protein supplement by supporting bread, because it contains a high
percentage of proteins of good quality, due to its content all essential and
non-essential amino acids, including lysine, threonine and tryptophan. It was
observed through the results an increase in the percentage of protein and
ash, as well as an increase in the content of amino acids (lysine, threonine
and tryptophan) in the fortified bread. The results also showed that the
qualitative characteristics of the bread produced from the mixtures of wheat
flour and dried whey decreased slightly, except for the bread fortified with
10%. The sensory characteristics were unacceptable.
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