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The effect of processing operations on antioxidant activity measured by three
methods of some grains and their treatments

Marwa Ibrahim Abid Aljanabi Bayan Yaseen Al Abdullah
Tikrit Univ. / Agriculture Collage Tikrit Univ./ Agriculture Collage
Food Science Food Science
Marwaibrahim1984@yahoo.com mobile: 07515257036
Abstract

This study was conducted at University of Tikrit / Faculty of Agriculture / Dept. of Food Science to investigate
the antioxidant ability for some kinds of grains and their processing operations including : Wheat , Triticum
aestivum (Cham cultivar), Barley , Hordeum vulgare (lbaa cultivar),Corn,Zea mays , (Baghdad 3 cultivar) and
Oats, Avena sativa ( Bemola cultivar ) , Which were imported from : The General Administration of Agricultural
Researchs . The processing operations of wheat included: crude wheat, sprouted wheat, patent flour, whole wheat
bread and patent flour bread. While for barley, the processing operations were: crude barley flour, sprouted barley
flour and barley bread . Corm treatments included: Corn flour, sprouted corn flour , cooked corn and pop corn
.Oats treatments comprised : Oats flour , sprouted oats and oats cookies. Extraction and analysis tests were
conducted in Faculty of Agriculture / University of Salah Al-Din. The results indicated : That determination of
antioxidant activity the increasing of DPPH, ABTS and H202 values to the sprouting treatments of wheat , barley
, corn and oats, they were respectively amounted to : (40.72, 60.81, 39.95 and 38.99 %), (176.33, 235.27, 166.20
and 192.76 umole trolox.gm -%), (57, 75, 5 and 66 %). While values of DPPH, ABTS and H202 decreased at the
treatments of: patent flour bread, barley bread, cooked corn and oats cookies, they were respectively reached to:
(20.32, 44.71, 31.42 and37.01 %) , (135.05, 232.19, 160.20 and 188.92 umole trolox.gm -1) , (33, 73, 44 and 64
%) .

Key word: Antioxidant ability, grains, processing operations.
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