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المسنادم  يسينٌنً بالمعمًونا      لي العنًي يونم لي ٌنم   قنمن  تًجه بالشكز يالعزفاي إلى كل ونً  أ
 وشزفًٍ: اللاسوة ياخص بالذكز

 محمد محمدالأستاذ الدكتور القدير  
 روعة طلي الدكتورة القديرةو

 . حٍج كاي لهىا أحز كبير في إتمان رسالتي دمى أكىل يجه
 كىا أتقمن بالشكز يالتقمٌز إلى الأدضاء الكزان في لجنة المناقشة المكتًر 

 الدكتورة لينا المغربي       و     جهاد سمعان 
يإلى وً يقف دمى المنابز يأدطنى ونً حلنٍمة فكنزن لٍننير نربننا  إلى الأسناتذ  الكنزان في         

 قسه دمًن الأغذٌة لكه وني جشٌل الشكز.
تًجه بالشكز إلى جمٍع العاومين في مخبر الأغذٌة في وزكش الأبحاث يالاختبارا  كىا أ

بر جنزاحٍه الأغذٌنة في ومٌزٌنة مخنابز اللنعة العاونة لمسنادم ه لي        اللنادٍة يالعاومين في مخن 
 في إتمان الجشء العىمً وً البعج.

إلى كل وً لم ٌقف إلى جاٌبي، يوً يقف في طزٌقنً يدزقنل وسنير  بحخنً فمنًلا يجنًنوه لمنا        ي
البعج، يلا حلاي  المنافسة الإيجابٍنة، يلنًلاوه لمنا ي نمت إلى ونا ي نمت إلٍنه        أحسست بمتعة

 مىه وني كل الشكزف
إي قمت شكزاً فشكزي لً ًٌفٍكه حقّكه، حقاً سعٍته فكاي السّعً 
.وشكًراً، يإي جفّ حبري دً التّعبير ٌكتبكه قمب به  فاء الحبّ تعبيراً



 
إلى وً بًجًنوه أكتسب القً  يالعشيمة، إلى وً دمىني العطناء  أومي وذا البعج المتًاضع 

 ..بميي اٌتظار
 الحبيبة ووالدي العزيز.إلى أمي 

 

 إلى وً كاًٌا ولاذي يومجأي يرفقاء نربً..
 أخوتي

 

 ..إلى كل وً دمىني حزفاً أ بح سنا بزقه ٌضًء الطزٌق أواوً
 أساتذتي الكرام 

 

 إلى الأخًا  المًاتً لم تمموً أوً وً دزفت كٍف أجموه يدمىًًٌ ألا أضٍعىه..
 صديقاتي

 

ريم مرادم.
 



 فورس المحتويات      

 الصفحة العنوان



 



 فورس الجداول 

 الصفحة الموضوع الجدول

 



 شكاالفورس الأ

 الصفحة الموضوع شالال

 

 



 المصطلحات جدول

 الاختصار

 المعنى

 عربي اناليزي

CF Carrot Flour 

PF Carrot Pomace Flour 

C Control Cake

CF5 Cake with 5% Carrot Flour  5

CF10 Cake with 10% Carrot Flour 01

CF15 Cake with 15% Carrot Flour05

CPF5 Cake with 5% Carrot Pomace Flour 5

CPF10 Cake with 10% Carrot Pomace Flour01

CPF15 Cake with 15% Carrot Pomace Flour05

CB Control Pan Bread

BCF5Pan Bread with 5% carrot Flour 5

BCF10 Pan Bread with 10% carrot Flour 01

BCF15 Pan Bread with 15% carrot Flour 05

BPF5 Pan Bread with 5% carrot pomace Flour5

BPF10 Pan Bread with 10% carrot pomace Flour01

BPF15 Pan Bread with 15% carrot pomace Flour05

TE011
µM Trolox/100g 011

CE011
mg Catechin/100g011

AACC American Association Of Cereal Chemists

AOAC Association of Official Analytical Chemists

DPPH 2,2-diphenyl-1-Picrylhydrazyl0

FRAP ferric reducing antioxidant Power
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 تفم انجسر انطبزج

 انجسر انطبزج

غسيم و تقشير وتقطيع 
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Abstract: 

The research aimed to study the chemical characteristics and biological 

compounds of carrots and carrots residue and the feasibility of adding 

each of them separately in bakery Product at mixing ratios (5%, 10% and 

15%) of wheat flour. 

Analysis results of  mixing  wheat flour which used in the cake and Pan 

bread industry with carrot flour or carrot residue flour showed an increase 

in moisture, ash, fiber,  total Phenolic and antioxidant activity with 

increasing the  mixing ratios from 5% to 15%, the moisture content was  

increased by 16.21% in cake with carrot flour 15% and by 32.77% in the 

cake with carrot residue flour 15%. 

The ash content was increased by 40.31% in  supplemental cake with 

15% carrot flour and 54.26% in supplemental cake with 15% carrot 

residue flour. The crude fiber content was increased by 15.76 double in 

supplemental cake with 15% carrot flour and by 7.29 double in 

supplemental cake with 15% carrot residue flour compared to the control 

cake.  

The content of  Phenolic compounds and antioxidant activity increased in 

supplemental cake samples with carrot flour or carrot residue flour with 

increasing mixing ratio from 5% to 15%. 

Supplemantation of wheat flour which used in Pan bread industry with  

15% mixing ratio of carrot flour resulted in increasing the content of 

moisture by 24.62% in supplemental Pan Bread with 15% carrot  flour 

and 24.60% in supplemental pan Bread with 15% carrot pomace flour, 

The ash content was also increased by 1.73 double in  supplemental Pan 

Bread with 15% carrot flour and 2.01 double in supplemental Pan Bread 

with 15% carrot residue flour.Its also observed that The crude fiber 

content was increased by 5.53 double in supplemental Pan Bread with 

15% carrot flour and by 10.1 double in supplemental Pan Bread with 15% 

carrot residue flour compared to the control cake. The content of  

Phenolic componds and antioxidant activity increased in supplemental 

cake samples with carrot flour or carrot residue flour with increasing 

mixing ratio from 5% to 15%,The results also showed according to colour 

indicator by using Hunter Lab increased in (a, b) values and decreased in  



 
 

(L) value with increasing the mixing ratios of Carrot Flour or Carrot 

Residue Flour. 

Results of the sensory evaluation showed significant differences in 

supplimatntation with  Carrot Flour or Carrot Residue Flour. Samples 

with 10% carrot flour or 10% carrot residue flour and the Pan bread 

samples with 10% carrot flour and 5% carrot residue flour show the 

highest acceptance compare to other samples. 

Microbial test (total count, yeasts and Fungs) of the cakes and Pan bread 

with carrot flour or carrot residue flour which stored under refrigeration 

for 5 days showed that the samples conform to the Syrian standard of 

each type. 

Economic efficiency study showed that using carrot residue flour in 

production of cake and Pan bread achieved higher economic efficiency 

compared with using carrot flour. 
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