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Abstract

The idea of adding different percentages of sprouted grains to chicken products provides
the consumer with a food product that contains both types of plant and animal proteins
with high nutritional value, and this addition leads to a saving in the price of the product,
which helps in increasing the consumption of these products by the low-income classes.
Accordingly, this research aimed to prepare a new product from chicken breast, which
was low in fat and high in protein, by adding different proportions of sprouted wheat
grains (0, 10, 15 and 20%), while preserving the proportion of fat, starch, spices and salt.
This study was conducted at the Department of Food Science, Faculty of Agriculture, and
included the chemical analysis, estimation of mineral elements and the content of
phenolic compounds, antioxidants and vitamin C, as well as evaluating the sensory
properties of the products. The results of the chemical analysis showed that there were
significant differences in all the studied chemical indicators between wheat grains before
and after the germination process, as the percentage of moisture, ash, protein, crude fiber,
phosphorous and potassium increased, and the percentage of lipids and sodium decreased
during the germination process, in addition, the total phenolate content, the antioxidant
activity and vitamin C of the grains increased after the germination process. On the other
hand, the evaluation of the chemical composition of the chicken pieces fortified with
sprouted wheat dough showed that the increase in the addition percentage led to
significant differences in the chemical composition of these mixtures compared to the
control, as the percentage of moisture, ash, phosphorous and potassium increased, and the
percentage of lipids, proteins and sodium decreased with increase the percentage of
sprouted wheat dough in the mixture, and the total phenols, antioxidant activity and
vitamin C also increased. As for the sensory evaluation of the studied mixtures, it
indicated that the majority preferred the fortified products by 10% compared to the
control, and the increase in the percentage of sprouted wheat grains added to the nuggets
mixtures did not significantly decrease any of the values of the studied sensory
characteristics of this product, and thus a functional food product was obtained, fortified
with qualities of high nutritional value.

Keywords: Sprouted wheat grains, nuggets, chemical properties, mineral elements,
phenolic compounds, antioxidants.
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