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M ± SD 

15.32 ±  0.09

76.13 ±  0.80

8.24 ±  0.03

25.34 ±  0.54

5.58 ±  0.15

49.00 ±  1.12 
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L.S.D*** 
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B15.105.936.278.696.49
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Chemical Composition for Two Types of Biscuits 
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ABSTRACT 
The nutritive value of biscuits can be increased by adding fenugreek seeds powder to its components, due 

to its  considerable levels of essential amino acids. The research aimed to study the physical and chemical 

properties of fenugreek seeds and the effect of adding different levels of its powder on two types of biscuits. 

The research depend to achieve its goals on adding the fenugreek power to the wheat flour on four levels to 

produce the two types of biscuits. 

Moreover, the research study the physical characteristics of 1000 seeds, its weight (g) and specific weight 

(kg/hectoliter), also, it study the chemical characteristics which include: moisture, crude protein, crude fiber, 

fat, ash, carbohydrate, mineral and vitamin contents. 

The research concluded the following results: 

1- The weight of 1000 seeds was 15.32 g, and the specific weight was 76.13 kg/higoliter. 

2- The moisture content was 8.24%, crude protein was 25.34%, fat was 5.58%, crude fiber was 8.34%, ash was 

3.435, carbohydrate was 49.0%, meanwhile, the vitamins were folic acid (28.11 µg/100g) vitamin A 

(1264.18 iue) and vitamin C (14.36 mg/100g). Moreover, the minerals were magnesium (1773 mg/kg), 

calcium (1733 mg/kg), iron (86.69 mg/kg), zinc (23.1 mg/kg), manganese (11.58 mg/kg), capper (9.09 

mg/kg) cobalt (0.51 mg/kg), chrome (0.6 mg/kg) and cadmium (0.07 mg/kg). 

3- The increase of fenugreek power addition to the two types of biscuits increases the protein, fat and ash 

content, whereas, the carbohydrate content decrease. 

4- The soft biscuit was significantly higher in the moisture, protein, fat and ash contents, as the addition of 6% 

to the soft biscuit higher content for moisture, protein, fat ant ash. 

 

      

 

 


