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Summary

     The aim of this work was to study the effect of some food additives, 
namely, Calcium propionate, White Vinegar, Lecithin, Ascorbic acid and 
Ascorbic acid+Tryptophan in different ratios and quantities on Blood Glucose 
Response (BGR), Glycemic Index (GI) and Glycemic Load (GL) of Local 
Wheat Bread in Normal Subjects. Three flour extractions of 72, 90 and 100% 
of Abo-Graib wheat variety and Cehan flour of Turkey and White bread were 
prepared and used in this work. Wheat, flour and Breads were analyzed 
approximately and rheological and sensory properties were studied. Blood 
glucose Response, GI and GL of the breads were determined in healthy 
volunteers of 20-29 years of age and their Body Mass Index (BMI) ranged 
between 20-24kg/m2 using white bread and glucose as standards. 

Results show that Thousand Kernel Weight (TKW) of the wheat was 30.23 
g and Specific weight was 78.4 Kg/Hectoliter. Degree of flour color was 
ranged between 0.29 and 6.10 for wheat flour. Wet gluten content was ranged 
between 28.77% and 31.73% and dry gluten was ranged between 9.63% and 
10.55%, whereas, granule size was ranged between 55.5 m and 67.5 m. 

The results of Amylograph indicated that the temperature of gelatinization 
was decreased from 96.3 ºC for the control sample (72% extraction flour) to 
the lowest value for the suspension of the flour with 0.20% calcium 
propionate. Whereas, the degree of viscosity of the control flour was 
increased for the flour with 0.50% lecithin, then decreased for whole wheat 
flour suspension. 

     Furthermore, the temperature of gelatinization of  90% extraction flour 
suspension was increased for flour with 0.30% white vinegar, then the 
temperature was decreased for the suspension of flour with 15ppm ascorbic 
acid+ 0.75% tryptophan. While, the degree of viscosity of the control flour 
was increased for the Cihan flour suspension, then, the viscosity was 
decreased for flour with 0.10% white vinegar. 

The result of  Farinograph Data were indicated that the percent of water 
absorption was increased for flour with 0.30% white vinegar, then decreased 
for flour with 0.50% lecithin. Further, time of dough ripening of control flour 
was increased for flour with 0.25% lecithin, then it was decreased for flour 
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with 10ppm ascorbic acid+0.50% tryptophan. Stability of dough  ripening  
was increased for flour with 0.25% lecithin dough, then it was decreased for 
flour with 0.20% white vinegar dough.

     Concerning Farinograph Data of  90% extraction, the percent of water 
absorption was increased for flour with 0.30% white vinegar, then it was 
decreased for whole flour. Further, time of dough ripening was increased for 
flour with 0.25% lecithin, then it was decreased for flour with 0.10% calcium 
propionate. Stability of  dough ripening was increased for flour with 0.25% 
lecithin dough, then it was decreased for flour with 0.10% white vinegar 
dough.

General acceptability of organoleptic properties of the bread 
manufactured from 72% extraction flour indicated that control sample got 
63.3 degree, whereas, bread made of flour with 0.10% white bread got the 
highest degree of 73.85, while, whole wheat bread got 65.29 degree. Further, 
the value which bread made from flour with ascorbic acid were high in their 
values, for both sample with 5ppm and 10ppm ascorbic acid added, 
respectively, in spite of decreasing with addition of 15 ppm ascorbic acid but 
it is better than that degree which acquired by bread manufactured from flour 
of 90% extraction as control sample. 

Addition of calcium propionate as improver of the bread in precise 
quantities resulted in decreasing of GI of the bread manufacture from 72 and 
90% extraction flours compared with control flours in spite of incommodious 
increase relative to lower GI values when the concentration of calcium 
propionate was increased (10ppm and 15ppm) in 90% extraction flour. 

     There was clear effect of white vinegar on the GI of the bread in which 
they decreased for control bread made from 72 and 90% extraction flours, 
respectively when 0.30% of White vinegar was added to the flours. 

      Addition of  defined quantity of  Lecithin resulted in decreasing the GI 
values of the bread  made from 72 and 90% extraction flours, respectively as 
control to 64 and 65, respectively too, when 0.50% of lecithin was added to 
the flours. 

The decreasing of GI values of the bread resulted from addition of 
ascorbic acid was more in bread made from 90% extraction flour (67 to 57 
with 10ppm ascorbic acid) than that of bread made from 72% extraction flour 
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(70 to 65 with the same of added acid), in spite of incommodious increase of 
these values (60 and 66, respectively) when the added acid was increased to 
15ppm. 

     The addition of ascorbic acid with tryptophan in precise quantity was 
resulted in reduction of GI of the bread made from 72 and 90% extraction 
flours, but it was more clear in bread made from 72 extraction flour than 
bread made from 90% extraction flour.
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