INTRODUCTION
AIM OF INVESTIGATION
REVIEW OF LITERATURE

A- Chemical Composition Of Raw Materials

1- Some wheat and some its derivatives

2- Whey powder

3- Dried plant powder
B- Noodles

I- Processing and chemical composition

2- Rheogical Properties of noodle dough

3- Quality of noodles -
C- Pasta t

1- Processing and chemical compositig

2- Rheological properties of Pasta

3- Cooking quality of Pasta

4- Special diet pasta
MATERIAL AND METHODS

1- Processing of noodles

2- Processing of high fiber pasta

3- processing of colored pasta

Analytical methods

1- Determination of main components

Determination of minerals

Rheological properties

Cooking quality of noodles and pasta

a-  Percentage weight increase

b-  Percentage value increase

C¢-  Percentage of cooking loss

Organoleptic properties




RESULTS AND DISCUSSION

1- Chemical Composition Of Raw Material

a- Rheological Properties Of dough

b- Cooking Quality Of Noodles

¢- Organoleptic Properties Of Noodle

2-Special Pasta

a-  Rheological properties of specijl pasta

b-  Cooking quality of special past
C- Organoleptic properties of spec
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