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ABSTRACT

Whole wheat grains and one day old grain sprouts were used to study the effect
of grain sprouting on phytochemical compounds in whole grains and sprouts flour vs.
soft and coarse wheat flour. The results of phytochemical analysis showed that
producing of whole wheat grain sprouts using saline water decreased and recorded the
lowest values of phenolic and flavonoid compounds with opposite results in wheat
sprouts using tap water for sprouting which recorded the highest values when
compared with whole wheat grains flour.

The one day sprouts using tap water possesses had high antioxidants,
phytochemical compounds content. Hence it is suggested to add one day dried whole
wheat sprouts powder in wheat bakery flour in the daily diet to increase the nutritional
value of products without changing dietary behavior and to reduce many diseases
caused by antioxidant deficiency.
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