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This study was conducted to identify the effect of some pre-baking 

processes on some qualitative and rheological characteristics of loof. 

fortified with soybean by fortifying wheat flour of type Iba 99 with 

sprouted and soaked soybean flour of Giza type 82 and studying its effect 

on the rheological and sensory properties of loof. The results of 

estimating the chemical composition of bean flour were shown. Soybean 

sprouts and soaked and wheat flour with replacement rates of 10-20% 

that the percentage of moisture in wheat reached 7.83%, while its 

percentage in sprouted soybean flour reached 3.55% and 5.26%, 

respectively, while the soaked was 3.22, 4.17%, respectively. The 

percentage of protein in wheat flour was 11.96%, and the percentage of 

protein in sprouted soybean flour was 11.86%, 13.81%, respectively, and 

soaked 11.73%, 13.55%, respectively. The percentage of fat for Ibaa 99 

wheat flour under study was 2.33%. The sprouted was 14.21%, 16.33%, 

respectively, while the soaked was 13.11% and 14.23%, respectively. The 

percentage of ash in the wheat flour was 1.2%, and the percentage in the 

sprouted soybean flour was 6.37%, 7.02%, respectively, and the ash 

content was 3.38% and 3. The percentage of carbohydrates in wheat flour 

was 76.68%, and the percentage of carbohydrates in sprouted soybean 

flour was 64.01% and 57.58%, respectively, while the soaked was 

68.56% and 64.5%, respectively. The results of the chemical composition 

showed a high percentage of moisture, protein, ash and fat during 

germination and a low percentage of carbohydrates for the flour of the 

germinated seeds. The addition of sprouted soybean flour with the 
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addition rates of 10 and 20% improved some of the rheological 

properties. The substituted wheat flour with 20% of the sprouted soybean 

had the highest water absorption compared to the standard sample and 

other additives with the mentioned ratios, which amounted to 75.1%, 

while the results showed that the wheat flour The 10% substituted of 

sprouted soybean flour was the arrival time, ripening time and departure 

time for the dough 2.00, 7.28, 5.32 minutes, respectively, and it was as 

close as possible to the wheat flour sample, as it was noticed that the 

arrival time increased with the increase in the replacement rates of 

additives, and the value of the departure time between the standard 

time, no There were clear significant differences between the standard 

sample and the additives with the mentioned percentages compared with 

wheat flour substituted by 10% of soybean flour. The degree of 

degradation of the wheat flour dough was 108 Fu, and the degree 

increased when adding sprouted soybean flour by 10 and 20%, with a 

significant difference of 111. and Fu 116, respectively, but when adding 

10-20% soaked soybeans, they were 103 and Fu 101, respectively. And 

wheat flour substituted with proportions of 10 and 20% with sprouted 

soybeans showed the lowest maximum viscosity, which reached 827 and 

557 BU, respectively, compared with the paste of wheat flour replaced by 

soaked soybeans, which reached 1383 and 1087, respectively. The results 

showed that the volume of loof produced from wheat flour and wheat 

flour replaced by sprouted soybean flour with an addition ratio of 10 and 

20%, which amounted to 325 and 310 cm 3, respectively, increased 
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significantly over the rest of the additives, as the sample size of the loof 

mold made from wheat flour was 463 cm 3, and it was noted that the 

volume of loof mold made from wheat flour was 463 cm 3 The samples 

of loof cake made from wheat flour substituted with soaked soybean flour 

with addition percentages of 10 and 20% were 289 cm3 and 268 cm3 

respectively, and the lowest volume was for loof cake sample made from 

wheat flour replaced by 20% of soaked soybean. As for the weight of the 

loof made from wheat flour substituted by 20% of sprouted soybeans, it 

increased significantly over the rest of the mentioned additives, reaching 

170 cm3. While the specific volume of the loof produced from wheat 

flour and wheat flour substituted significantly increased by 10% from the 

sprouted soybeans, reaching 2.210 cm3/g respectively, while the lowest 

specific volume was the loof produced from replacing the wheat flour 

with 20% of the soaked soybean flour It reached 1.604 cm3/g. The results 

of the study of icing properties showed that the strength of the 

impregnation in the watery pulp suspension of wheat flour and wheat 

flour replaced by sprouted soybean flour increased by 20% 1.33 as it 

increased with the progression of the storage period 72 and 48 and 

reached 1.47 and 1.82 Respectively compared with wheat flour 1.17, 

while the storage period was 0.91 and 0.82, while the volume of the 

sediment in the aqueous pulp suspension of wheat flour replaced by 

sprouted soybean flour by 20% amounted to 32 in the storage period 48 

and 72 was 29 and 24, it increased significantly over the rest of the 

mentioned additives.  
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