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NEW KIND OF WHEAT BREAD PRODUCTS HAVING HIGH NUTRITIVE VALUE

G. Grigorashvili, E. Kalatozishvili
Georgian Technical University — Scientific Research Institute of Food Industry
Thilisi, Georgia

Summary
There is worked out new sort of bread products, having the high nutritive value by using the
soybean protein additive. There is studied the chemical composition of widely spread in Georgia sorts
of soybean, as the source of raw material to receive the soybean protein additive. From the chosen sort
of soybeans with the worked out technology there is received the soybean protein additive. The chemical
composition of this product is established (amino acid composition) and biological value. The
determination of the chemical composition of the local soybean sorts showed that sort ,,Imeruli” in
comparison with other sorts is characterized with the high content of protein (36,5%) and low content
of fat (15,9%); on this base it is the perspective raw material to receive the protein additive. The product
received with the technological method from this raw material contains of 50,5% of protein and 41,1%
of essential amino acids that shows on its quite high nutritive value. The biological value of the protein
additives is determined with the sulphur containing amino acid deficit and its importance according to
the amino acid score is 72%. On its side, as it is known wheat flour proteins are limited with lysine
containing (while in the protein additive its importance equals 110%) and their amino acid score is
38%. On the base of above mentioned during their combination amino acid inter-enrichment is possible.
The fortification of bread product protein with the preparation was conducted in the factory
conditions with implementing of 5% in its recipes toward the wheat flour mass. The determination of
the ready product’s chemical composition showed that the protein amount increases for 16%. It is more
balanced with the amino acid composition and its biological value with the determined amino acid score
increases from 57 up to 70%.
Determination of the physicochemical indicators of the ready product showed that it quite
satisfies requirements of bread products.

So, with the adding of protein preparation received from the soybean there is worked out the
bread product having the high nutritive value that is characterized with the high content of protein and
balanced amino acid composition. The new sort of bread product will more completely satisfy the
population daily demand of protein, this vitally important product.
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