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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.lts 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.

Keywords: Carrot, Carrot Residue, Chemical characteristics, Biological
Compounds, Cake, Pan Bread, Total Phenolic, Antioxidant Activity,
Sensory Evaluation, Microbial Content, Economic Efficiency.



