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Enriching Arabic bread wheat germ
fermented by baker's yeast
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Abstract

This research aimed to model fermentation wheat germ by
baker's yeast to achieve highest concentration of 2,6DMBQ, which has
been reported as an anticancer, the effect of adding fermented wheat
germ on the rheological properties of dough and resulting bread was
studied. The experiment was designed with two factors (the ratio
baker's yeast: wheat germ) and (the ratio water: dry matter) and three
levels with a fermentation temperature at 30° C for 18 hours, 2.6
dimethoxybenzoquinone was analyzed by HPLC, and the rheological
properties of dough were studied using the Alveograph device and the
sensory properties of the resulting bread at an addition of (0-10-15-
20)%.

The results of the experiment design showed that the ratio of
baker's yeast to wheat germ is the greatest significant effect factor, and
the optimal variables to achieve the highest content of 2,6 DMBQ are:
(2: 1) the ratio of baker's yeast to wheat germ and (4: 1) the ratio of dry
matter: water. Where its concentration was approximately 0.93 mg/ g.

The results of the dough alviogragh and sensory evaluation of
the bread showed that there is no significant difference when adding
the fermented germ to the dough at rates less than 10%, and it can be
added without any significant change to the dough or the resulting
bread, and the chewing of the bread improved at 20%.

Keywords: fermented wheat germ, 2,6DMBQ, Arabic bread.
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