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This study was conducted to evaluate the effect of replacing defatted soybean flour and to
determine the best added proportions of soybean flour and its effect on the chemical compositions
of Arabic (Shami) bread samples, as well as its effect on the sensory evaluation of the loaf of bread
produced from the flour. The potential to improve bread quality in terms of increasing the
nutritional value (proteins, carbohydrates, and minerals), improving the amino acid balance, and
enhancing the sensory properties of bread loaves was explored. Partial replacement of wheat flour
with defatted soybean flour at 0%, 5%, 10%, 15%, and 20% of the total flour weight was used to
obtain composite bread samples. Several tests were conducted on the bread, including tests to
determine the chemical composition and tests to assess the sensory properties of the bread. The
experiment was designed according to a completely randomized design (CRD), and the Duncan
multiple range test was used to determine significant differences between the means of the
different treatments at a probability level of < 0.01. The results of chemical tests of bread samples
produced and partially replaced with soybean flour at rates of 5%, 10%, 15% and 20% showed a
significant increase in the percentage of moisture, protein, ash and fat compared to the control
sample (0%), which was accompanied by a significant decrease in the percentage of carbohydrates
as the percentage of substitution increased. Meanwhile, the results of sensory evaluation of Arabic
(Shami) bread samples showed The product with substitution ratios of 0%, 5%, 10%, 15% and
20%, that the best acceptance in terms of the total average of the sensory evaluation factors
mentioned above was for the two types of bread with a substitution ratio of 15% (51.20) points
compared to the control sample which was (48.91) points out of the general average of the total
which is 63 points. This resulted in the development of a new product of Arabic (Shami) bread loaf
with a good chemical composition, sensory properties and high nutritional value.
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