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The nutrients such as protein, calcium, iron and all three of them, either by natural or

chemical substances were added to the recipes of yeast breads. Acceptability test was carried

for the each formulated bread before selecting eight experimental diets.

Sixty albino rats were separated into ten dietary groups including eight enriched breads

and two control diets of plain breads from the market, which were used as the carbohydrate

souces of the each basal diet. Experimental regime was seven weeks. The growth rate, hema-

tology, total serum protein and organ weights were compared.

Generally animals on ihe enriched bread showed the better growth rate than the rats fed

control diet. Diet H enriched protein, iron and calcium by natural foods, brought up the highest

weight gain among all of the rats.

Hemoglobin concentrations of the rats on the diet H and G (enriched with three nutrients

by chemicals) were 14.3 and 14.2 gram 9% comparing with other two control groups (12.9

and 13.1 gram%).

Rats on diet K (fed nothing but diet H enriched bread) showed the significantly higher

growth rate, total serum protein and hemoglobin level than those on the diet L (fed only plain

bread from the market),
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110.94 8.7/141.6+11.3/172. 0+ 8.0/191.0412.8210. 8:£11. 9
104.7£15. 3/138. 34+16.6{172. 5+18.1/193.9£18. 21216.4+18. 3
110. 6418. 3{141. 5+19. 7/166. 1 £ 25. 7|179. 8 £ 29. 7,200. 3+ 32. 2
106. 8 £10. 6|134. 3:£13. 7(156. 8 :16. 0|170. 6 +17. 0{186. 6 +16. 2

233. 6426, 3
218.4+27.6
234.5:10.8
237.9+£29.7
228+ 4 £25. 3
224.110. 6
231.7£15.4
236.1:+£18.2
215.7+29.9
198.3415.6

gm
247.9+31. 8

239.1:+36- 3
252.5% 7.6
255.8419. 8
242. 34:30. 2
238.5+17.6
243.6+£17.5
257.14+21.2

gm
269.1:1+37.6

253.7+40.0Q
271.3:£10.5
274.7+26.4
255.0£32.1
247, 21+20.2
264.7+18.3
275.5:222.9

246.0+36.1
219.0£20.5

233.64:31.5
224.9+24.0




C-mEMEPO O I

180 ¢
b7 5 6 TR
Nz
Fig. 1: 477339 A543
AZAE R A2AL o Mukd % HY 435k @ 229 A9 43Ash A4S sl
Al TKOA B I(4ol 8 E L)hg AT A%
H4E: A% F7+% (gm)
A 9] 4 | 71 2 G
| FET |
4 3 ARz Z f 1 2 3 | 4
K 5 64.2:£3.4 35.9+2.85 32.5+12.5 25.045.1 22.8+4.3
L 5 64.1+4.1 10.1+4. 6 3.5:£2.4 6.6£1.5 5.141.4
4 o 48 A 2ED
| BET
a3 5 6 | 7
5 18.0+3.9 26.4:+4.8 19.043.9
5 5.4+1.5 3.6+2.1 2.3:£2.0
S F+ER R}

KT #9 A% S7hee Ledd 2 29 4248
ol $A ZolE nyon Folws AE 487
250} A3 A 29gm & A5 FF Aol 2y
A Ao]4 o] wWule w FA=] g Jekhde
2 Had w slE4e] 4% glo]

be S

A7 Fol7he A%E oz vk

A5E ¥ =320+ 4F 4¥-E5E9 Hemoglobin

Fxe ulart AlAEe] giek

4YEE 5 94 o] Galx H(A

b

7t A gL A ELRY FEE Holm gloH

H5H: A48 AR71 759 424
ol 2 Total ] . . Herqo . B.C. B.C.
E%]_ % TS gll;?/tzlln A/G Ratio Aéglll/n:ﬁn Gglglb/lallm gg]ﬁ]b/lgl Hem‘:;l/otocrlt I}mig “;gmca
A 5 7.9%£2.3 1.12+0.5 | 4.2+1.8 | 3.5+1.5| 12.8+1.0| 43+3.3 | 486+4.7 | 10510+£11.4
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K 5 6.7+0.4 0.9:1£0.2 3.440.2 3.24+0.5 15.6£0.7
L 5 6.1£0.6 1.1:1%0.5 3.1£0.4 2.9£0.4 13.94£0.2
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