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Abstract:

The aim of the research was to study the effect of adding roasted barley flour
on the chemical and sensory properties of dried green thyme at three levels
(10-20-30)%. The research used green table thyme available in the local
market of Aleppo city and roasted white barley flour with an extraction rate
of 80%. This research was conducted in the Grain Technology Laboratory,
Department of Food Sciences, Faculty of Agricultural Engineering, Deir
Ezzor, during the years 2023-2024. The results showed that the sensory
properties of the samples studied of dried green thyme were not affected by
the addition ratios of (10-20-30)%. of roasted white barley flour used in the
studied treatments, and all of them remained without significant differences
with the control, except for the addition ratio of 30%, which reduced the
degree of flavor of thyme to a good degree. The results also showed a decrease
in the percentage of proteins, total fats, total fibers and ash with increasing
the percentages of adding roasted barley flour compared to the control
sample, and the differences were significant between all treatments with
increasing the percentages of substitution 30-20-10%, the percentage of
moisture and carbohydrates increased with increasing the percentage of
adding roasted barley flour to dried green thyme compared to the control
sample, A1, A2 and A3 for the two mentioned traits. This confirms the
possibility of fortifying meals with directly roasted barley flour (roasting is a
sterilization and cooking process) due to the quality of the amino acids that
make up barley proteins on the one hand and its richness in healthy dietary
fibers on the other hand.

Keywords: dried green thyme, barley flour, chemical properties and
sensory properties.
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