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Abstract

This study aims to evaluate the rheological properties of wheat flour dough enriched
with soybean flour and determine the best appropriate ratios to improve the quality
and properties of the dough. Defatted soybean flour was added to wheat flour (local,
imported and blended) separately by partial replacement at 0%, 5%, 10% and 15%.
The results of the chemical tests showed a significant decrease in the percentage of
wet and dry gluten as the mixing ratio with soybean flour increased., at the 10%
replacement ratio, it was (29.40% and 9.31%) compared to the control sample, which
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amounted to (29.40% and 9.31%). 31.68% and 10.18%, respectively. The results of
the study of the rheological properties of local, imported and mixture flour showed a
significant increase in some of these properties. For example, at a 10% replacement
ratio, the water absorption of the flour increased from 56.60% (control sample) to
57.56%, The value of the dough development time gradually increased from 1.72 in
the 0% replacement ratio to 1.78 in the 10% replacement ratio. The results also
showed an increase in the value of C1 (the amount of water absorbed by the dough),
and the value of C2 (weakness of protein dough), and the value of C3 (starch
gelatinization), C4 (amylase activity) and C5 (starch decline) decreased. Therefore, it
is clear that partial replacement of wheat flour with soybean flour has a promising
future for producing dough suitable for bread and some bakery products.

Keywords: Soybean flour, wheat flour, rheological properties, dough.
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