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Abstract:

Flour was produced from some varieties of Syrian durum wheat (Douma 1,
Sham 7, Sham 9, Buhouth 5, Buhouth 11) with specific extraction rates
(70%, 80%, 90%, 100%), and then the action of the polyphenol enzyme was
inhibited. Oxidase by adding ascorbic acid to flour, in order to study the
effect of this enzyme activity on some physicochemical properties of the
resulting flour, and to determine the optimum variety for manufacturing and

the optimum extraction ratio.

The study showed a high percentage of moisture, ash and protein with a high
percentage of extracted durum wheat flour, The color tone increased with the
increase in the percentage of extraction as a result of the high percentage of
the outer shells in which the PPO enzyme was concentrated, and the color
tone decreased after inhibiting this enzyme, as the color tone was the best at
the extraction rate of 80%, The cultivar Bohouth 5 and Douma 1 were the
closest to the chromatic hue (10), followed by the cultivar Bohouth 11, High
acidity with high extraction rate, and relatively low after working on the
inhibition of the enzyme PPO, The increase in the percentage of wet gluten
with a high percentage of extracting durum wheat flour up to 80% and then
returning to a decrease, as a result of the low quality of gluten and the high
percentage of fiber in the flour, Douma 1 cultivar outperformed the rest of
the cultivars in terms of the percentage of ash and protein, the superiority of
the Douma 1 variety over the rest of the varieties in terms of the percentage

of gluten and elacticity, at an extraction rate of 80%.

Keywords: Polyphenol Oxidase, Wheat Flour, Physicochemical Properties,
Durum Wheat.
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0.024
323 | 3.85 | 38 | 3.6 | 238 %90
4.08 46 | 443 | 4.42| 4 %100
a*b
LOS(')DS s 0.031 LSD?®
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%80 7 AmuY) A die ailS G yaal) sl el Cilinal (o Aasll) 3A) e Juse 8 dolladll dad Juadl
Sl L S D] Csay Canall 4y lalaall Gus (e Calial) Bl e 1 Lesy Caall (346

tPPO a3l Jagdil day asiieaal) 380l 3 Adallaall puaii 11
el Gilial (e il 3al) e 8 2 1Y) A el Lag Aglallaal) 8 Alalal) <yl (11) Jsaall g
gl alall g)sudl

PPO a3l oy aayg 3 cqliian) dpnad 5! T g paall cabeaal) el CiliaaY ariianal) (Cm) (38 ddallan 43la 1(11)J 520l

LSD® | 11 casmy | 5 cugmy | 9l | 7 ol | 1 Laga | i)
25 25 | 248 | 24 | 245 %70
223 | 248 | 24 | 242 21 %80
0.023
2.88 3.6 |3.58]3.25| 2.7 %90
3.73 433 [398| 39 | 3.8 %100
a*b
L03(|)362 0.029 LSD?®

A lal) A (ot ) QS dgmyg catandn L JLall ale 58 Law Jocadl PPO gl Jay i ey dplalladl) oyl
G5 25 calial) Jenal) dpaly %80 & Alalaall Zaual 4l JiY) # hAtu) 4o cuilSs o(Fiellet, 2000,26)
11 Gy Caall gl ¢ (Cm2) il dal (o aliad il Adallad) Cum (ge Galial) 3l e 1 Logy Canal)
A vie dgdalladll Cum e (11 Cagays 9 Ly 7 al) Galial cp dygine (3558 35 L2y ol Gl 3L

.%80 Cb&"\u‘}“

selaliinay)

Cun %16.585h) (Ja pakll dd Cliall gl dagi el # DAt A g Wl Alal) gsiad) s g L)) L1
e Lyl eV egia) daii 2 HATLY) L g Ll slopl) Ao ¢ Ly i) 4ade 6 AL syiadl 385
Lol (e AN Al

calisy 53l PPO il L 3855 il Amylal) A6le ) A i) dais 2 hasia) dpud Lyl Al dapall g i) .2
s e Juad) Al Al il G ASISA s G 0p] st () Al Jhan) cllSie JiSi S
A(10) Agsl Ayl Y ) Laa Tlagay 5 Cusay canall (1S5 %80 zhaiu)

Jlas ) sl cilag¥) alis e lu 2 wiipall Ll (sginall daiit oz At daus ¢ iyl A geal) g iyl .3
eli)s ) e Aili) 2ay G gasll (alisily chaals il o lae)y dslindl) GlLSally cilissulls Gsand)
Sy Slig s Slall) e IS dasi e Jany PPO sl Jaafis ) 28l 43580

Ll gyl o WY1 pe (3815 Lay %80 s caliall el (33 o |dias) A ¢ i) ae calayll (o slall i g i) 4
g lily ofislal) sasa (mliddl 4 %100 5 %90 Alall z|Aiy) o die (mliadU sle (i glall (&1 iy
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cilie Jane (A o)l (plall Ao ity eJmnsidly Gislall (e e b ) (53 Laa 38 8 GLIY) das
sl (a8 s Alyg Gl Jyid (Jo aid T aay cliall (sl el Galial e Antiall 3801)
gy e NVl Bl el Cipan ane Aai liisl Ll gl Ll pailiadll b dalall

A glal) Al aal s Ay Gl aey Adall 238 el A ey %680 a7 b A ¢ Uil Al it L5
CObslall A 3 Alalal) eyl ae 3815 1aas

LBl Aol A s e il 3L e 1 Losy canall (3585 .6

%80 ¢ haa) A die Aglallaally (i glall dasd Cua (e GluaYl b o 1 Logy anall 355 .7

(501100020595) Jliseill o8y 35 (3w Aaala o Jpae indl 138 ¢ (Jagall
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