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Wheat and its products occupy an important
place in the Iragi food basket. At the same time,
flour is considered a basic product in the industry of
bread with all its various kinds. Bread consumption is
estimated at 75-95% of the individual consumption
in the developing countries (8).

In Iraq, the average of the individual consump-
tion of bread is estimated at about 270 gram, which
is equal to 320 gram of flour (6).

Flour industry in the Iragi country is character-
ized by the contribution of both the governmental
and private sectors which go side by side. The pri-
vate activity represents an essential factor in the
flour capacities available in the country. (1).

The technical mills were brought into the Iraqi
country in the middle of the 1930S in the last cen-
tury. The flour factories were widely dispersed in
Irag during the 1970S and the 1980S and were dis-
tributed in most of the country’s provinces.

During this specific period, flour production by
the governmental sector was 2120 tons/day;
whereas its production by the private sector was
5363 tons/day. In other words, the percentage of
the contribution of both sectors in the actual produc-
tion of flour was 28% / 72% respectively (1).

It is worth mentioning that the government had
a central control over flour industry, and it tended to
purchase wheat product from the farmers in sup-
ported prices according to certain characteristics in-
cluding purity, moisture and protein content.

In general, the local production of wheat did
not meet, in the best conditions, 20% of the actual
need. Therefore, the government tended to import
from various sources such as Canada, America and
Argentina.

Iragi imports of wheat in 1983, for instance,
reached about 2,364,000, two millions thirty hun-
dred and sixty four thousand tons (1).

The governments also tended to supply mills
with wheat in supported prices which did not exceed
25% of the actual purchasing cost. Flour was dis-

tributed through agents who were spread all over
the country. Also, flour was sold to the people in
supported prices because the government tried to
maintain the stability of flour prices throughout the
pre-1990S period.

During the decades of the 1970S and the
19808, the means of quality control were developed
and the Iraqgi standard of the flour used for bread
was achieved (10) as is shown by table 1 and table
2.

To abound to this Iragi standard was an inevi-
table matter that was constantly observed on the
part of the Quality control Department of the Gen-
eral State of Grain. This department practiced the
observational role on all mills, and its cadre made
periodical field visits. Moreover, samples were drawn
in order to make experimental tests and analyses for
the purpose of verifying the correspondence of the
Iraqi standard of the raw material, the manufactured
and the produced material with the Iraqi standard
and revealing the extent of deviation from the stan-
dard.

In case the production characteristics of a cer-
tain factory did not match with the requested stan-
dard characteristics, then legal measures were to be
taken against that factory.

On the whole, quality studies of wheat and flour
were developed. As examples of this quality devel-
opment that took place in the field of flour during
the decade of the 1970S and the 1980S, we present
here a list of some researches which were carried
out in this field and as follows:

1. Effect of adding bran to the flour and Arabic
bread characteristics (11).

2. Effect of local backing methods on the nutri-
tional value of bread protein (7).

3. Effect of dairy by-products on the chemical
composition and backing quality of bread (12).

4. Physical, chemical and rheological studies for
five wheat varieties and triticale crop (4).

5. Study the relationship between the physical
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Table 1 Flour contents
Ta6nuua 1 MNokasatenun Ha 6palwiHoTO (B Mpak)

o Patent grade . Whole wheat flour
o contents flour Long extraction flour TThTHO3bPHECTO
% cbcTaB Ost10(eXKeTHEBHO TBMHO OpairHo
GpariHo) CMJISTHO OpaliHo
Moisture Max. 14 14 14
Bnara
Protein (Nx5.7) on dry
matter basis Max. 11 11 12.5
[Tpotenn B abc. c. ¢
Dry gluten on dry
matter basis Min. 9 9 10
Cyx rimyTeH- abc. ¢. ¢
Total Ash on dry
matter basis Max. 0.55 1,2 2
OO61ma nerrerr — adce. ¢. ¢
Water Absorption
according to farinograph Min. 60 65 75
Bonna abcopOrust
Amylase(according
to falling) No. Min. 250 250 250
AMunaza

Table 2 Flour granulation
Ta6nuua 2CopTUpOBKa-CUTOB CbCTaB Ha GpalLHOTO

Flour grade
Bupaose 6pamHo

Condition — Min.
YcaoBus :

Patent grade flour
Bsiio 6parntHo

All pass through standard sieve, 180 micron of its holes diameter.
Beuuku yactuuy npeMuHaBaT cTaHAapTHO cuTo, 180 MukpoHa -
JTUAMEThP Ha OTBOpA

Long extraction flour
TBMHO OpamtHo

98% pass through standard sieve, 210 micron of its holes diameter
98% mpemuHaBAT Mpe3 CTAaHAAPTHO cuTo, 210 MUKpoHa -
JMaMeThp Ha OTBOpa

Whole wheat flour

diameter.
[TBTHO3BPHECTO CMIISIHO OPAIIHO

90% pass through standard sieve, 250 micron of its holes

90% ,250 MUKpOHa - TMaMeThp Ha 0TBOpa

and chemical characteristic and the quality criteria
of some Iraqi wheat varieties (2).

6. A study to establish standard characteris-
tics of flour suited to produce beard and lIraqi
(samoon) (14).

7. A study to establish quality of raw and im-
proving materials and methods of processing to pro-
duce Iraqi bread (samoon) (6).

After the year 1990, flour industry exposed to
a huge deterioration due to the sanctions imposed or
Iraq by the United Nations. Thus the aim was to pro-
duce flour regardless of the quality since the Iraqi
country was unable to import any amounts of wheat
to cover the huge shortage in the local production.

This led to produce flour of grains mixtures that
were locally produced including wheat, corn and bar-
ley.

The important thing was to provide people with

flour regardless of the quality and regardless of the
damages that might affect flour factories as a result
of grinding such non — homogenous grains mixtures.

This situation continued to deteriorate until the
year 1996 when the Memory of Understanding (MOU)
known as Oil for-food program me was contracted
between Irag and UN, and through which Iraq was
able to import amounts of wheat providing that 9
kilo gram of flour should be monthly provided for every
Iraqi citizen without charges. Indeed, wheat reached
in the 2™ of April 1997 and Iraq continued to import
according to MOU during the following years until
the years 2003 (5,13).

In this period, mills were subject to a full super-
vision by the government. Furthermore, flour became
to be produced in all the factories of the country
within an extraction percentage that was estimated
at 85%.
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This kind of flour contained a certain amount of
bran and its quality was not suitable for bread indus-
try since the kind of flour which is suitable for bread
should have an extraction percentage of 72-73% .(9)

Flour characteristics merely included moisture
and ash percentages, and the accepted percentages
were established as 14% for moisture and 1, 4% for
ash as a maximum.

To exceed these percentages was to expose
factories to rigid legal measures taken by the gov-
ernment. Also, flour granulation was established when
60% of it passed through a standard sieve, the di-
ameter of its holes was 250 micron.

Up to these days, the monthly distribution of 9
kilogram of flour to every Iraqi citizen is still worked
at under a system adopted in Iraq for more than 12
years, and is known as Ration card. This system pro-
vides the citizens with the commodities which they
need in very cheap prices that can be said to be close
to free. However, there has been a change in the
percentage of flour extraction after June 2003.

It became 80% instead of 85%, the matter that
has resulted in an improvement in flour quality. It's
also worth mentioning that few mills were carried
out according to MOU in the year 2000 for the inter-
est of the governmental sector. These mills produce
a kind of flour with an extraction percentage of 72%
and it is quite suitable and fine for Bread industry.

The problems that face flour industry in Iraq:

We list below the most important technical
problems which face this vital sector:

1. The Oscillation of the qualities of raw flour
supplied for factories. This, in turn, affects the qual-
ity of the produced flour, especially when we know
that the currently followed means in supplying fac-
tories is mixing together various kinds of local and
imported wheat and in accordance with what is avail-
able. This results in the instability of the quality of
the supplied raw materials which in turn reflects on
the oscillation of the produced flour quality.

2. The unavailability of the means of the qual-
ity control on the flour production stages.

3. Suspension of working with the standard
characteristics of grain and its products because of
the concentration on the quality of the yield without
paying attention to its quality due to the exceptional
circumstances which the country has been through.

4. The abandoning of the correct means of pro-
duction since there is no interest in wheat cleaning
processes before preparing it to grinding as well as
the disinterest in moistening wheat before grinding.
Moreover, there exists no interest in other produc-
tion processes as well as not paying attention to good
storage or to the processes involving cleaning and
sterilizing stores before storing them.

5. The unavailability of labors who enjoy spe-
cial skills for this industry.

6. No coordination is found among the scien-
tific authorities, researches centers and the authori-
ties that benefit from resolving the problems that
face this sector.

7. The deprivation of the Iraqgi cadre from par-
ticipating in conferences, symposiums and the
courses which were held throughout the last cen-
tury involving the science and technology of grains,
the matter which has negatively been reflected on
making Irag unable to cope with the extraordinary
evolution which has been witnessed in this field.

Recommendations

1- Developing the cultivation of the adopted
wheat varieties which are suitable for the Iraqgi envi-
ronmental circumstances as well as concentrating
on spreading the cultivation of the varieties with a
high flour extraction percentage (3).

2- Establishing the characteristics of the raw
wheat supplied to mills and avoiding mixing wheat
varieties which differ in their characteristics for the
purpose of supplying them to the mills since this will
negatively affect the product quality. It is also pos-
sible to depend on some physical characteristics such
as test weight , the thousands kernal weight (den-
sity) as well as protein content in establishing wheat
kinds that can be mixed and supplied to the mills (2).

3- It is preferable to mix flour instead of weight,
and the mixing should be adopted in accordance with
the gluten and bran percentage as well as the ex-
traction percentage of flour.

4- Reworking with the standard characteristics
of wheat and the flour as well as modernizing these
characteristics in conformity with the production of
different kind of flour according to the use of every
sort, and allowing mills to produce different kinds of
flour.

5- Establishing units of quality control in all mills
for the purpose of increasing the production capac-
ity and gaining products that corresponded to the
standard characteristics.

6- It is necessary that all mills should abound
to follow the correct means of production concern-
ing making cleaning processes of grains before pre-
paring them to milling as well as moistening wheat
that is prepared to milling in Iraq. This particular pro-
cess gives appositive yield such as increasing the
production in percentage 3-4 % as water growth,
making it easy for bran to be separated from flour,
reducing the percentage of the damaged starch, in
addition to observing all other protection stage in
order to have a product of good quality.

7- Adding the improved materials in the final
stage in order to improve flour quality. The Quality
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control departments can make the experiments which
are suitable for establishing the added percentage.

8- Considering good storage and handling the
cleaning processes as well as sterilizing the stores
before storage. It is necessary to resolve this prob-
lem by GPP.

9- Developing the skills of the cadres working
in this field by training them in the specialized cen-
ters inside and outside the country.

10- There should be a coordination between all
the Iraqi researches centers in order to make research
and studies which contribute to resolve the problems
that face the development of this sector by ISO
9001:2000

11- Participating the Iraqgi cadre working in this
field in the conferences, symposiums and regional
and international courses as well as activating the
scientific interaction between Irag and the word coun-
tries in this vital field.

- It will be adopted suitable for the Iraq
enviromental circumstances.

- Itis nessary to make a study of recources to
aply the International sistem of quality processing of
bread wheat in Iraqi flour.

At the end , It is worth mentioning that the
sector of flour industry in Iraq was connected with
the government policy during the last three decades
.That’s why , it flourished and deteriorated accord-
ing to the flourishing and deterioration of the politi-
cal situation in the Iraqgi country , and | believe that
the new situation in Irag and in spite of the current
exceptional circumstances foresees the liberation of
this vital sector from policy and brings it back it its
real place within the economic and industrial activity
which we hope that it will flourish in the next period.
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PROBLEMS OF BREAD FLOUR PRODUCTION IN IRAQ
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ABSTRACT

Wheat and its products occupy an important place in the Iraqi food basket. Afte the year 1990, flour industry
exposed to a huge detorioration. It was produced flour regardless of the quality.

To resolve the problems of bread flour production in Iraq:

- It will be adopted suitable for the Irag: enviromental circumstances.
- It is necessarry to make a study of recources to aply the International sistem of quality ISO 9001:2000 and

GPP at processing of bread wheat in Iragi flour.





