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Abstract

This study includes doing chemical ,physical and rheological
tests on five kinds of local wheats (Ashur, Adnania 1, Ebae 95,
Tamooz 2, and Abu Greib 3 ). The result shows that best class was
Ashur wheat class in containing the quality and quantity of protein.
Simple and composite films of gluten was prepared from Ashur
flour wheat, and then study its physical, mechanical and barrier
charisterics. and they were distingwish by transparency ,lackness
of teste and odour and its colour is light yellowish, flexible,and
soft touch. While the composite films were fine texture and
transparent of the films was lowered and it has taken the colour of
fat and also the concentration of fat. The result shows the cover of
christs thorn fruit by simple and the lost moisture from fresh fruit
and kept its quality during the period of storage in adegree (4-6) c
more than fifteen days .
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