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     The study we carried out on the raw soft wheat germ and thermostabilized by oven at 130 [image: image3.png]


C for 20 minutes showed that wheat germ (raw and stabilized) is a good source of nutrients with protein levels close to 34%. Such a content justifies its use as a source of protein isolate for the enrichment of certain food products. The wheat germ also contains a considerable amount of fat (11%), similar in both samples under study. The nutritional quality of the latter seems to be very interesting.  Indeed, the results of gas chromatography (GC) carried out on unstabilized and stabilized wheat germ oils howed that they contain average of 78% unsaturated fatty acids, dominated by linoleic acid (C 18 : 2) which constitutes the majority fatty acid with a percentage of 57% followed by oleic acid (C 18 : 1) with a percentage of 14.32%.  This very healthy fattyacid profile justifies the use of wheat germ oil in the pharmacological and cosmetic field. In conclusion, stabilization by heat treatment has no effect on the overall biochemical composition of the wheat germ
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